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4 E following Work, is accomnada- 
- ted to the uſe of Ladies, Gen- *'* 
ei tlewomen, and ſuch other Perſons, . © 
i whoſe Station requeres their taking care of the =} 
i. Houſe, Iris fitted in a Two-fold reſpef, As | +} 

:  -'tt relates to, 1. The Dreſſmg of Food or 

» © Meats for conſervation of the $ treugth of the 

lf Body. 2. The Preparation of Medicines, for 

the apt and ſpeedy reſtoring of the Health be- 

'* ng loſt; m- both which Caſes, it may be cal: 

led, and not unfuly, m regard it 1s wan Al- 

WW phabetical Method, The Family-Dictiona- 

' ry; Or, Houſhold Companion. 

; 11, But becauſe we here ſeem to mnculcate 
pF that it is Addreſſed to Ladies and Gentlews- 
,-  meny we would not. be underſtood that it'qg fit 

for none elſe : The Matters here treated of are ; 

Very conciſe, yet plain, and poſſibly aeleve- 
"red wa Language not unpleaſrue to 4 Learn 
A 2 ; 
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"ed Ear ; and -may prove as uſeful” to” the © 


more mntelligent of & a-kind, as it can poſſe 


* bly be-to thoſe for whom it te more eſpectidl 
 deſugned. \ te?” (oh S699 8 


LIL. 1. ſhall ſay little to it, #n the firſt ae- 


- ſpef, though Þ am ſatisfied it contams the beſt 


Recerpts. for Cookery that are Extant ? aud may 
ſerve the moſt delicate Palates, and _Luxuri- 
ous Minds, as a Treaſury or Store-houſe, 
not only of Subſtantial and well made Diſhes ; © 
but lſo of Picquant' and: Pleaſant Sauces ty 


fer up the Stomach, and provoke the Appetite. - 


IV. It contains alſa Drrettions for making 
of ſeveral kinds, 'as Ale of 
Various" Sorts, Meads, Metheg/ins, after 


thebeft Preſcripts :' Syders, and S 'yder Royr 


al, not inferior to the moſt Exalted Wines /; 
Wines of all Sorts, made of Engliſh Frghe, 
Uſquebaugh the* true Receipt, with Variety 
of chotce and excellent Cordeal-Waters : For 


theſe things it ts truly valuable; and if it 


werebut for theſe things aloe, ts worth the | 
keeping m an InduStrious Man's Houſe. 

WV. But the admirable Cooking of © delicate 
exquiſute Diſhes, furniſhyng delicious 
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Fin "and the malang of: the moſt rare _ 
Wo” + all knas, "As ks $ weet-Meats, © 
Clſerves, Fellies, Marmalades, Preſerves, 
Nuiddames,” &c. are mt the only thong bare gy 
diſcourſed of, "and with which the Ladies "are" | 
 . treated; but here are Curious Direftons i 
' the, makity of + all Sorts of Rare Perfumes, - 
' Admirable Waſhes., Beautifyms Waters, 
| Softening Oils, and Choite Pomatums, ( with 
which this Book 15 not. ſlenderly ſtored, for 
the taking away the External Amr 
thaygShm, as Breakings-out, Preckles, Ti 
ms,  Morphew, Pimples, Redneſs , Scabs, 
Ich, Scurf, Spots, Sun-burning, - T annings, 
Was in the Face, and many otber Deſi. 
nes, of what: nature ſoever 3 I uſually bap- 
penmng to humane' kind. IJ 
FI. Now as to the other part, which re- 1 
lates to Phyſick and Medicine, we have this 
to ſay, That though it contains not a vaſt Va- .* 
reety, yet it has enough of every thing that ts . 
- neceſſary, for any Gentleman's Famuly ; "it ts 
not ſtufft with Impertinent,, Impoſſible and Ree. 
atculous Receipts ; but furniſhed with the muſt 
Wkcoriſent and hy: Medical 4 Prod 4 
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ons for the Cure of moſt. Diſeaſes and D: 
fs ly b ling the TT of Men, os. 
Women and Children, and may ſtand in ogod 
ſtead, and ſerve m. an Exigency, even when 
: Life lies at fake, or where an able and honeſ 4 
Phyſician ts not fiear at Hand. 
... VIE. As. to the Choice of Medivines bere 4s. 
treated of; they are Rare, and the beſt things 
. of the kind, extrabied out of heaps of _Volumt- 
 * nous Authors; and they have a few other 
\ . Faculties. which go along with them, as be- 
ing, 1. Few m number. 2. Ong. 3. Con: 
mon. 4. = ly prepared. 5. Effet ual. 
'G. Safe. 7. Durable. $. Small m Doſe. 
Theſe are Fu true Qualifications which a ſet 
of Medicines\fitted purely for Family Uſe, 
ought to couſiſt of ; and any of which being 
Fg wanting, muſe make them ſo much the be de- 
forable. | 
VIII. For too many things would bave con- 
founded the Mind: S$ hou they ve Dear, they 
could not be accommedated to Vulgar Uſe : I 
ſearce to be had, mat eligible : if difficult m 
preparation, bexandabls - if » dangerous, not 


o Tmorous & Levee to be ventured [1] / hp f. fe- 
£ : riſpaplegs: 
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| riſhable, not Valuable: and if f [ arge DI fy 


fit anly, for Horſes, not \ for Thfants and Chil- 


dren, Squeamiſh Stomachs, and Per ſons of - | 


Qualtty. Ea. | 
.* IX. The' Compoſutons ; and* Preparations 


| themſelves, are delivered in few Words, wot '* © 
with T autologies, and impertinent Digreſſuns: 


The Expreſſuns are Plain, the Language Ea- 
freg 'the Direftions Obvious, aud the Method 


Diref,. for the Inftruftion of the Perſons to | 
. Wbom-it 1s intended, in the Performing and . 
Compleating of all the things, herein contained, ' 


and which are indeed the moſt neceſſary and 
wſeful things, and the moſt deſirable and pro- 
table to bumgne Life. - 


. X Laſtly, It 1s addreſſed to Eadtes, Gen- 


 tlewomen, and Perſons of Ruality, to the 


Great, the: Rich, the Noble, and the Gene- 


rous Spirited, that they may do Good mn their 
Generations, be helpine and aſſifting to their 


Neightourrand Friends, and bold ot « Hand - | 
of Relie f and C omfort to the Poor, the Wretched 


and Miſerable, whaſe Cries and Prayers will 
 Certamnly call down the Bounties of _ Heaven 
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upon you, aid its Munificence perpetually to," 
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other Diſeaſes of thoſe paves. It cures aches, pains, lameneſ: 
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overſhadow 'yoit,  extarting from thoir * yory - 
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Souls 4 Bleſſmg before they | ar... og 


Blue «, Ball, 4. the .* 
+ Ditch - ſide, near 
Holborn - Bridge, _ 


I 


. _ the 24th, of June, 


\ ** Willam Salmon. 
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. 1696, 
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The Virus, and Uſes of the True Batfam de Chilli. 
be had at 'Dr. SALMO N's. Houſe, at the Blew Ball by he 

. Ditch ſide, zear Hobormbridge, : London. © . +, 


IT is the moſt precious of all natural Balſams , by reaſon'6F 
its Specifick Properties, excelling all others , even the moſt 


. fragrant. curing \many in . and- ſuppoſed incurable Di- 


ſeaſes. Ireaſes all pains in any; qutward part, coming. of Gold 
or Wind, alſo pains it! the Sroftiach, Belly. Reins and Rlad- 
der, proceeding from the Colick, Sand... Gravel, Stone, or any 


Nopnage of Urine, for which purpoſe 1t is one of the beſt * 


things in the World : It. is good againſt {cers of. the _—_— 


Lungs and Womb, inward' bruiſes, ſpitting of Blood, ſhortne 
of Breath, Coughs. Colds, Aſthma's, Wheaſiogs, Hoatſenefs, and 


weakneſs of the Limbs and Joinrs-; heals all. manner of gr cer 


Wounds, Old Running ' Sores , Ratten Ulcers, Fiftula's, Pans + 


Qures; and all: other 'affe&s of the Nerves and Tendonis: It 


eaſes and cures the Gour, Sciatica and Cramp. :48 alſd-all pains 


and: griping of * the Stomach and Bowels, Pluxes and Blo 


Fluxes, promotes Conception. and caſts ſpeedy and caſe DeY- - 


very to Women in Travel, taking away and preventing Atﬀrev 
por Tr cures Frembling of: the Limbs, af the Palſze, if not. 
veterate. and prevails againſt Apoplexies, Convulſions, Fa 
ficknefs, Letharsy.'old Head-Achs, Megrim, Vertigo, and mo 
cold and moiſt Diſcaſes of the Head, Brain, Nerves and Womb, 
comforting and fortfying all the Senſes both internal and ex- 


| ternal ; ſo that checs is ſcarcely fach anocher Medicine” upon 


Earth.” Price *Eighteen- Pence 'an Ounce, ; The True Balſam is 
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6 | © only to be had ar the place above-named, and at -H, Rhode: at. 
+ | © \the Scar near Bride Lane, Flee tſtreet, ng 
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A C H, .. or- Dwelling, 
to remove” :+ Take 
Sheeps Suer, ' fine Oat- 
mea], and Black Soap, 
of eacli* four Onnces; boil 
them in two quarts of Water 
gll they come to the thickneſs 
of a Salve ; then ſpread a Plai- 
ſter, and laying it to the place 
grieved, it will remove the 
pain. | ; 

' Fches : For Aches in any 
part of the Body, take this 
following Ointment thus 
made : 

Take Sheeps-ſuet, Oil Olive, 

of each a pound, melt and mix 
them ; to-which add of Turpen- 


' - fine three onnces, Oil of Amber 


two ounoes, Chimical--Oils ' of 
Roſemary, Oranges and Limons, 
of each an ounce ; - Oils of La- 
vender and Juniper berries, of 
each half an ounce ; mingle them 
wel! together for uſe. You can- 
'hor uſe them without ſuc- 
ceſs, not only for Aches, bur 


' for Lamenefs in the Limbs,. 


Stitches, Gour, or Brutſes. 
Advers Tongue : This 
Herb is uſed ſucceſsfully  1n 
Wounds new ' or old, either 
outwardly applied, or taken. 
inwardly. -Inwardly it is uſed 
as a Vilnerary, being made with 
other Wound-Herbs into a Diet- 


B ' Blood, 


drink, and ſo taken every day. 
for ſome time : And Outwardly 
the Fuice is made into a\Plaifter, 
by boiling '#t in Ol. Olive and 
Sheeps Smet to a Conſiſtency, and. 
then adding thereto Turpentine 
and Gum, Elemi,; of each equal. 
parts, There is 'alſo an- Oil, 
made. of it in. this -manner,. 
viz. Bruiſe a | handful of the- 
Leaves in a ftone-Mortar, boil 
them in a pint: of Olive Oil. 
till they have ſuck'd -up the, 
Oil ; then. preſs. them hard, 


| and keep the Oil that comes. 


from them for your uſe, Tr 
is uſed with ſucceſs in Wounds 


| and Ulcers. 


#thiops Winetalis 2 
Take pure Quickſilver, Fiowers 
of Sulphur, of each 8s like quan-= 
tity ; mix them well by grinding 
in a Marble or Iron Mortar, tif 
ſuch time as no Particles of the 
Mercury appear, but it becomes 
a perfely tack and impalpable 
Powder : Being uſed for ſome 
time, it admirably ſweetens the 
Blood, prevails againſt a Sca- 
bies or Scabbineſs, helps in the 
Kings-Evil, and is good in 8 
virulent Gonorrhea : It is alſs 
given Children for. the Worms, 
from ten grains to a ſcruple. 

Agrimony . Common , 
its Virtues : It cleanſes-the 
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Blood, removes Obſtructions 
of the Liver, and is conſe- 
quently good in the Dropſie 
and Jaundice, the Leaves of 
it being boiled in their ordi- 
nary Drink : it may likewiſe 
be uſed outwardly in Baths, 
to ſtrengthen weak Limbs : 
Half a dram of the Powder 
of the Leaves irMConſerve or 
Wine, reſtrains involuntary 
Piſſing. @Þt tn an excellent 

 Wound-herb, being boiled with 
other Wouna-herbs in a Dict- 
drink ; and outwardly uſed in 
an Ointment or Plaiſter, by 
boiling @ good quantity of 
the bruiſed Herb in Oil, and 
waking it up with Wax and 
Sheeps-ſuet into an Ointment ; 
or by adding Turpentine and 
Gum Elemi, to” make it into an 
Emplaiſter. 

Fgrimonyp-Water : This 
ſtrengthens and cleanſes the 
Blood, and opens the Obſtru- 
QRions of the Liver ; for which 
reaſon it 1s very available in 
Dropſies, the Jaundice, and 
11] habits of the Body, if you 
infuſe it in Ale or Beer, or 
'our ordinary Drink ; eight 
and fuls in four gallons are 
ſufficient : it 1s uſed alſo oute- 
wardly in Baths and Lotion. 
The beſt way of uſing this Herb 
is to take twelve handfuls of it, 
which is to be bruiſed, and then 
put inio a bag with a ſtone in it, 
and ſo put up into four gallons of 
New Ale, of which the ſick is to 
drink every any, as ordinary 
Drink. | 


There i a Powler likewiſe | 


FL in 


made of it, which is done by 
drying the Leaves, to prevent 
involuntary Urine; half a 
dram of it in the Conſerve of 
Roſes being to be taken when 
going to bed, for three weeks 
ſucceſſively. , | 
Agues, to cure : Firſt 
cleanſe the Stomath well with a 


* Vomit, as with a ſpoonful or two 


of Vinegar of Squills given in 


the morning in a glaſs of Whites 


: wizze, which -zepeat ; or vather 


with Tartar Emetick, which you 
may give from 2 grains "1 
grains, according to age an 
ſtrength : then purge the Bawels 
well with Pilule Cathartice, 
(which ſee in Our Pharmaco- 
peeia Chirurgica ; ) after which, 
you may ſafely give the following 
Potion : 

Take choice Cortex Peruanus 
2 ounces, beat it into groſs Pow- 
der, and put it into a quart and 
half a pint of pure. Red-Port- 
wine, let it ſimmer cloſe covered 
two hours over @ gentle fire ; 


then make it boil about half a 


quarter of an hour, and ſtrain 
out, and ſweeten a little with 
double-refined Sugar : Divide it 
into 8 parts for 8 Doſes ; the 
firſt to be given preſently after 
the Hot Fit-is off ; the next Doſe 
at Night, when going to bed, if 


the Fit was in the Morning ; © 


otherwiſe, the next 'Morning ; 
and ſo to be continued Morning 
and Evening, till all the Doſes 
are taken . It will not. fail of 
Curing any Ague whatſoever : 
but if it be a ſtubborn Quartan- 
Lene, you muſt ſometimes re- 
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peat the whole quantity a- 
ain. | 
- IFgue falling into any part 
of the Body : If the Ague 
takes its ſtation in any partt- 
cular place, and affe& not the 
whole Body at once, to re- 
move and expell it, Fake Sheeps- 
Suet, Oil-Olive, of reach half a 
pound ; Oil of Amber, Oil of 
Aniſeeds, of each an ounce and 
an half, and mix them for an 
Ointment, and with 1t bathe the 
affiifted plate, as hot as may be 
endured, before a fire; and in 
fo doing two or three times it 
will remove the cold Humour 
that occaſions the Ague. 

AFgue,ina Woman's Breaſt : 
To remedy this, Take the for- 
mer Ointment, and anoint it 
4ypon the Breaſt warm, rubbing 
it in for a quarter of an hour 
or more with your warm Hand, 
clapping over. it a piece of 
white Cotton, and it will in 
a ſhort time cure the Ague, 
and pain of the Parr. 

AFgue to cure, a Powder : 
Take Antimony and Cinnabar 
one ounce, common Salt de- 

*crepitared two drams, pouder 
them together, and put them 
into a glaſs 'Cucurbit, and 

ur on them four ounces of 
the Oil of Sulphur ; let them 
digeſt for two days over a 
moderate Heat in a Bath . of 
Aſhes ; then by encreaſing 
the Heat, evaporate ' the ſu- 
perfluons Moiſture, and ha- 
ving well waſhed the Maſs 
thar remains, dry it, and re- 


duce it to a Powder, and mix-| 


it with four ounces of the 
Flowers of Sulphur, and fer 
it over live coals in an earthen 
Platter, ſtir it continually with 
an iron Spatula, and when the 
Flowers are conſumed, pour 
in Spirit of Wine three Fin- 


 gers high ; and whea it is 


conſumed, take the remainin 
maſs, powder it, and keep 1t 
for Fog | 

This is a Powder extremely. 
commended for the cure of 
all intermitting Agues, being 


taken half an hour before 


the Fit, 'from fifteen to twen- 
ty grains, in ſome Syrup or 
Cordial-water, and fupping a 
little Broth abour two hours 
after it; and if the firſt and 
ſecond Doſe prevails. nor, & 
third may be- taken ; for it 
works ealily, and moſtly by 
Dy I 
A TinFure of the. Ledves and 
Bark with Spiritus Univer=, 
falis, is a famous thmg againſs 
Obſtruttions of Liver and Spleen; 
the Yellow-Jaunaice; Hypochon= 
ariack Melancholy, and other 
Diſcaſes proceeding from that 
Humour. Doſe from 2'to 3 
arams in any convenient Ve= 
hicle. | 
Flabaſtrum Tingueatium,. 


an Ointm-nt ſo called : 7he 


making of which, you may fee 
in Our London Dilpeniatory ; 
but now it is a thing out of uſe, 
there being many better Medicines 
than it for the ſame purpoſe, and 
therefore we forbear deſcriving 
Wb, 
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BAle :; 1t is made by infuſing 
ground Mault in boiling Water, 
fo long till the Water has ex- 
trated all the wirtue of the 
Mault : This done, and the Wart 
only Blood-warm, it « is: wrought 
up with Yeſt, andiſo becomes Ale. 
The proportion of the Mgult to 
the Water is according ito the 
firength . you  deſigni your. Ale 
zo be of. You may. make a 
Salve - or \Cerecloth of New Ale, 
by boiling it till it becomes thick. 
It is' good for all manner of 
; Aches, Pains, Strains, Swellings, 
and Weakneſſis in any Part, 
chiefly in the Back and Limbs, 

Fle, a Syrup of it : Take 
of New Ale a gallon, it being 
the Wort of the firft running ; 
put it into an iron pot, over 
a ckat gentle fire, keeping the 
pot open, and ſcumming it 
continually; and when it is 
boil'd away to a pint, take it 
off, and pur it into an earthen 
pot with a cover, and take a 
little thereof morning and 
evening on a knife point. 
This is excellent good for 
Pains in the Back, octaſion'd 
by the Foulneſs or Heat of 
Urine in the Ureters, Kid- 
neys, :or the Stoppage of the 
Paſſage im the: Reins, and alſo 
for the Whires in Women. 

Me Cock, See Cock- 
Me. 4-0 

Fle Scurvpgraſs, See 
Dcurvparaſs-YAle, 

Fleberry : Boi} Ale or 
Beer a quart, ſcum it well, 
pur 1n ſlices of fine Mancher, 
ard blades of large Mace ; 


boil it again, and put-in fome 
Sugar, ,with a ſprig or two 
of Roſemary ;' ſtrain it, and 
drink it;hot.. Jt' 1s not only 
ſtrengthening, but very good 
againſt:Colds and: Rheums. 

- Fle-Purging : To make 
this (according to the true 
Receipt left by the famous 
Dr. Butler) Take two ounces 
of Sarſapartlla, Senna and Po- 
lypody © of the Oak, of each 
four ounces; Anniſeeds, and 
Carraway-ſeeds, of each half. 
an ounce; Licoriſh two oun- 
ces ; Agrimony and Matden- 
hair, of each a ſmall handful ; 
Scurvygraſls ten handfuls : 
beat.and bruiſe theſe together 
croſsly, put them into a bag 
made of Canvas, and hang it 
in five or ſtx gallons of Ale, 
and when it is three days old, 
drink it. This Liquor chiefly 
purges by gentle breathing 


| Sweats and Urin, being ex« 


cellent to expell Scorbutick 
Humours and Dropfies,. &c. 
There is another Receipt of this 
Ale, in Our Pharmacop:t1a Ba» 
teana, lib. r. cap. 14. fſeQ.g. 
which you may ſee - at leiſure, 
This following is a general Purg- 
ing Ale. Take Senna, Mechoacan, 
of each 8 ounces ; Roots of Monks 
Rhubarb, of Sharp-pointed Dock, 
of each 7 ounces ; *Aniſeeas , 
Carraway-jeeds, Daucus-ſeeds , 
Coriander-ſecds, all bruiſed ; 
Horſe-radiſh-roots ſcraped, Rhus« 
barb ſliced, of each 3 ounces ; 
Burdack-roots bruiſed, blew Cur- 
rants, Garden Scurvygraſs, of 
cach a pound ; 6 Oranges ſliced : 
prut 
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put all into''a_ bag "with a ſtone 
in it, and put it into. 5 or 6 
gallons of New Ale, whilſt it is 
working in its proper Veſſel ; on 
the third day you may drink it, 
# pint for a Morning s-draught, 
for fourteen or twenty days, more 
or leſs. 
exanders, its Virtues : 
Tr is by ſome call'd Horſe- 
Parſley, or Wild-Parſley. Tt 
warmeth the Stomach, and 
opens Stoppages of the Liver 
and Spleen : it moves the 
Courſes, and expells the Af- 
ter-birth : it breaks Wind, 
and provokes Urin : helpeth 
the Strangury, if the Leaves 
be boiled in Wine, and drank 
two ounces at a time, pretty 
hot : The' Seeds have the 
ſame virtue , admirably pro- 
voke Urine, drank in White- 
wine, in Powder, and are ef- 
feftual againſt the Biting of 
Serpents. | 
Flmond - Bisket : 
make this, Take the Whites 
of four new-lay'd Egps, and 
two Yolks, beat theſe well 
for the ſpace of an hour, ha- 
ving in readineſs a quarter of 
a pound of the beſt Almonds 
blanched in cold Water ; beat 
them very fine with Roſe- 
water, leſt they come to an 
- Oil: then beat a pound of fine 
Loaf-ſugar in the Eggsa while, 
and ſo put in the Almonds, 
with five or ſix ſpoonfuls of 
the fineſt Flower, or.rather 
as much Crumbs of White- 
bread : make them into proper 
ſhapes, and bake them in a 


moderately heated Oven, on 
Paper Plates,dufting over them 


a little fine-ſifred Ugar: 
Almond=-Cakes :"To make 
theſe, Take a pound of Al- 
monds blanched in cold Wa- 
ter, beat them with Roſe- 
water till. they loſe their 
gliſtring, put in half a pound 
of fine Sugar well ſifr&d; beat 
theſe and the Almonids tope- 
ther, till they be well mixed ; 
then take the Whites of two 
Eggs, and two ſpoonfuls of 
fine Flower well dried, and 
beat them together, and pour 
in your Almonds ; then but- 
ter the Plates you frame your 
Cakes in, duſt them with fine 
Sugar and Flower ; and when 
they are a little brown in the 
Oven, draw them, ſuffering 
the Oven to cool afhittle ;; 
then ſet them 1n again upon 
brown Paper, and they will 
become much whiter than be- 
fore. | 
Fimond-Caudle : To do 
this well, Take of New Ale 
three pints, boil it in a quar= \ 
ter of an onnce of Mace and 
Cloves, as alfo' ſome ſliced 
White-bread ; "then put in 2 
pound of blanched Almonds 
well beaten, and half a pint 
of Whirte-wine ; ſcum it well 
in boiling, and when it is ſaf- 
ficiently thicken'd, ſweeten it 
according to your Palate : 


This is not only pleaſant and 


nouriſhing, but very. good in 

a Conſumption. 
Fimond - Chceſe : Take 
Almonds þeaten fine, make a 
"> -.. . .  a—_ 
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Sack-poſſet made with only. | 
' Sack and Cream ; take off the 
Curd, and mingle it with the 
beaten Almonds ; ſet it on 
a Chafing-diſh. of Coals, and 
put ſome. double-refined Sn- 
gar to it, with a ſufficient 
quantity of Roſe-water, - then 
in a Pye-plate faſhion it into 
the form of a Cheeſe : put it 
into a Diſh, and ſcrape a little 
Sugar over it, and when it js 
cold, ſerve it up. ” 
Flmond-Cream : Take 
half a pound of Almond-Paſte 
beaten with Roſe-water, ſtrain 
it with a-quart of Cream, and 
put it into a Skillet with a 
ſtick of Cinnamon broken 1n- 
to ſmal] pieces ; ſtir it contt- 
nually in the boiling, and 
when it is boiled, ſugar it, 
and ſerve it up when cold. 
* Fimond-Tuſtard : Take 
two pound of Almonds, 
blanch and beat them in a 
ſtone Mortar very fine, ad- 
ding as much Roſe-water as 
will make them very moiſt : 
then put them in a Freſs, and. 
ſqueeze, -out the liquid part, 
and put it to two quarts of 
Cream, twenty Whites of 
Eggs well beaten, and a pound 
of. double-refined Sugar : put 
it into a Pan, cover it with a 
Lid bf Puff paſte ; let it be 
baked gently, and then ſcrape 
over at fine Sugar. I 
Almond-Jelly : Take a 
poung of Almonds, and ſteep. 
them in cold Water ſix hours : 
when they ſwell, the Husks 


may be taken off; then makse | 
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a Decoftion of half a pound 
of Iſing-glaſs, with the Juice 
of two Limons, and two 
quarts of Whitewine, boil it 
till half be conſumed ; then 
let it cool, and ſtrain it ; min- 
ole it with the Almonds, 'and 
ſtrain ir, with a pound of 
double-refined Sugar , and 
with ſuitable Colours you 
may make it of what Colour 
you will : pat into-'it Egg- 
ſhells, or Orange-peels , that 
is,” place them on the top of 
ir, and ſerve it up. 
Filmond-Leach : To do 
this,, according to the French 
faſhion, Take a quart of freſh 
Cream, a quarter of a pint of 
Roſe-water, four grains of 
Musk diſſolved in Roſe-wa- 
ter, and four or five blades 
of large Mace ; boil them 
with half a_ pound'vf TIſing- 
glaſs, ſteeped before in Water, 
and waſhed clean : put to 
theſe half a pound of Sugar, 
and being boiled to a Jelly, 
ſtrain it through a Jelly-bag 
into a Diſh , and whencit is 
cold, lice it into a Diamond- 
faſhion, and chequer it over, 
and ſerve it on Glaſs, or other 
Plates, ſtrewing, if you pleaſe, 
Sugar mixed with the Powder 
of Cinnamon on them! | 
FIlmond-WMilk : To make 
it according to the beſt me- 
thod, You muſt boil about two 
.quarts of Water, ſcumming 1t 
well, and when it is taken off, 


ſuffer it to ſettle : pour out 
the clear part, and ferting 1t 
over the fire again, boil 1n it 
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Violet-leayes and Strawberry- 
leaves, of the Roots of each 
a large handful, Sorrel-roots 
half a handful ; theſe being 
well waſhed, put in with them 
a Cruſt of Bread, and ſtoned 
Raiſins of the Sun two oun- 
ces, and ſo ſuffer them to bail 
over a-gentle fire till the liquid 
part be conſumed to a quart ; 
and then with fifry Almonds 
blanched, and thirty -Pom- 
proorharngy, all well beaten, 
raw an Almond-milk, then 
ſweeten it with fine Sugar, 
and drink Morning and Even- 
ing about three quarters of a 
int. This doth excellently 
weeten the Blood, - and cauſes 
a ruddy and fair Complexion, 
being very good in Conſump- 
tions. & "= 
Almonds, an Dil ;_ To 
make this, Take Sweet Al- 
monds,blanch them and bruiſe 
them, then pour on them a 
little Roſe-water, and pyt 
them into a Veſſel, that they 
may be kept warm, as it were 
in hot Water ; then put them 
into a Hair-bag, preſſing them 
at firſt gently, in an Almond- 
Prefs, with a great Iron Scre'-; 
and ſo continue it by degrees, 
till you perceive a clear Ol 
come out. This, by bathing, 
mitigates Pains and Swellings, 
comforteth the exaſperated 
Parts, eſpecially the Lungs 
and Kidneys : it mollifieth dry 
and hard Swellings, and is pro- 
firable in HeQick Fevers, to 
be given in any cobling Li- 


- Quors, and for the anounting 


| beaten Almonds, with 


the Forehead and Stomach ; 
it alſo * les the Face and 
Hands, and keeps them plump 
and ſoft. + . 
Flmond-Pudding 2 T9 
make this, Take two French 
Roules,or other White-bread, 
ſlice them. and put them into 
a quart of Cream ; put it then 
on a gentle fire till both be 
ot, beat it well together, 
add twelve Eggs, and the 
Whites but of four ; Beef- 
Suet, or Marrow, four onn- 
ces, as much of Currans and 
Raiſins, and ſeaſon it with 
grated Nutmeg, Mace, Salt, . 
and Sugar, ſcattering into it 
a little Flower; then make 
a piece of Puff-paſte, as much 
as will cover your diſh ; ſet 
It in a quick oven, but not too 
hot, bake it ſufficiently, and 
ſerve it uP. 
Almond-Snow-Cream 2: 
Take a quart of ſweet Cream, 
a quarter of a pound of Al> 
mond-paſte, beat it up well 
with Roſe-water ; mix it with . 
half a pint of White-wine, 
and ſtrain it ; put into it the 
ſcrapings of Orange-peel, and 
Nutmegs ſliced, two or three 
ſprigs of Roſemary, and ſuffer 
it to ſteep two or three hours : 
then pur ſome double-refined 
Supar to it, ſtrain it into a 
baſon, and beat ir till it froth 
and bubble, and as the Froth 
riſes, take it off with a ſpoon, 
and put it into the diſh to 
ſerve it up in. ' 
Almond = Tart 2 Strain 
the 
B 4 Yolks - 


Yolks of. Eggs well beaten, 
and new Cream, - Sugar, Cin- 
namon and Ginger, . boil it 
thick, and fill your - Tart ; 
and when ir is- baked, ice it 
over with gleer of Eggs, Su- 
var, and. Roſe-water, beat up 
well together. 26-2 

© BMloes-Boſatum : Take 
of the fineſt Aloes-ſuccotrine 
. four ounces, make them into 
a Powder ; take the Juice of 
Damask-Roſes clarify'd -rwo 
pound, 

and 'let them ſtand in rhe Sun 
in a glafs Veſſel, or in Balneo, 
till all the moiſture be exhaled; 


ao this four 'rimes, ' and. then 


make ir into Pills,' which. are 
excellent to ' purge the Sto- 
mach, for Pains 1n the Bow- 
els, and a gentle Purge upon 
any occaſion.. If to 10 grains 
of theje | lots you put 2'0r 3 
grains of Laudanum, or one or 
two grains of flrained Opium, 
and give two little Pills of it 
ot night when going to bed, it 
gives good Reft, eaſes all man- 
ncr of Paips,. aud carries of the 
ofending Humour the next da 
by Stool. with all the eel] 
imaginable. { dou. 

Flom to Burn : Burn this 
in a new earthen veſſel, and 
when it ceaſes to bubble, and 
no more froth or ſcum, upon 
the ſudden raking off the co- 
ver, ariſes, it is ſufficient. 

I mbergriſe - Cakes, to 
Aake : Take fine Flower a 
quarter of a peck, mix with 
;r. flices of Marmalade of 


, Af 
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put th?m_ together, 


of Sugar and\Roſe-water bea« 
.ten up, together, of each ten 
ſpoonfauls ; Yeſt half a pint, 
Currants clean pick'd and 
waſh'd,' a pound, Cinnamon 
and * Mace finely ponder'd, of 
each half an ounce, candy'd 
Orange-pee] cut very ſmall ; 
then. with ten new-lay'd Eggs, 
and a quart of new Milk, 
chicken ,it, and, mix it well ; 
then diſſolve a . dram. of Am- 
bergriſe in a quarter of a pint 
of Whitewine, and mlx with 
the teſt; ſo "make" ir up inta 
a Cake, and bake.it in a gen- 
tle oven, andit will prove ex- 
cellent, if iced over with Su- 
gar melted in Roſe-water, and 
the, White of an Epg. ' | 
| Imbergriſe, the TinQure : 
To'make this, Put: in half a 
int of. refify'd Spirit .of 
ne into a ftrong glaſs, Am- 
| bergriſe two drams,, Musk 
two drams ; let the glaſs be 
ſtopp'd cloſe with a cork, and 
tied over with 2 bladder, and 
place 1t in a cool place for the 
ſpace of a month ; then pour 
| off the Spirit gently, and put 
on as much new Borie, and 
place it as before, pouring off 
the ſecond time clean : and - 
after all this, the Ambergriſe 
wilt ſerve for otdinary uſes ; 
And the Tinfture drawn off 
as before, one drop of it is 
an excellent Perfume, and be- 
ing drank in Tea or Coffee, is 
an. excellent Cardial. bf 
Amber-Pills : Take Ve- 
nice-Turpentine one ounce, 


- 
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{Quinces, 2 quarter of a pound | put it ia a clean glazed earthen 
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t upon embers moderately 
ot, and to try whether it be 
enough, taks a drop and let it 
cool, and when it is ſo ſtiff 
that it will not cleave to the 
fingers, it, is enough ; then 


' take of the Pouder of Pear], 


white, Amber and Coral, of 
each a dram ; .of. the inner 
Bark of an Oak, Nutmeg and 
Cinnamon, of each a quarter 
of an ounce : add to theſe 
three ounces of Loaf-ſugar 
bruiſed and ſifred, then make 
them into a Ponder, and with 
the before boiled Turpentine 
make all into a maſs of Pills, 
by beating in a mortar. - The 
Doſe is from one dram to 
two drams at night going to 
d, ſwallowing after them 
the Yolk of an Egg a little 
warm : and ſo by doing 
two or three times, it will 
ſhop all Fluxes of the Bowels, 
and Fluxes of Humours to, an 
part ; ſtrengthen the Aru Fer 
Liver and Spleen, and preſerve 
Women with Child from Miſ- 
carrying, and fortifie the Body 
againſt violent Diſtempers. 
Amber - Pudding : To 
make this, Take the Guts of 
a young Hog, turn them and 
waſh 'em very clean ; then 


rake two pound of the beit 


Hogs-lard, a pound and an 
half of the. beſt Jordan Al- 
monds blanched, beat one 
balf of them very ſmall, and 
the other half reſerve un- 
beaten : take further, a pound 
and a half of Sugar, four 


Penny White-loayes, grate 


——_— 


| 


them over the former Compo- 
ſition,and mingle them well ; 
put .in: half on. ounce of Am- 
bergriſe ſcraped” very ſmall, 
half a, quarter of an ounce of- 
Levant. Musk, a -quarter of a 
pint of Orange-flower-water ; 
mingle all rheſe very well. fill 
rhe Guts, but: not too tight ; 
boul them over a gentle fire 
for fear of breaking, and they 
will-prove excellent Fare. 

Amber, a Volatile Salt. See 
Our Pharm. Bateamt. 

Imulet, ro Make : Take 
twelve Eggs, beat them and 
ſtrain them, put ro them three 
or four ſfoonfuls of Cream, 
then pur in a little Salt, and 
having-your frying-pan ready 
with ſome Burter very - hor, 

ur it 1h, ' and when you 

ave fred it a litt, turn 
over both the ſides into the \ 
middle ; then turn it on the 
other ſide, .and when ir is 
fryed, ſerve ir to the Table 
with - Verjuice, Butter and 


Sugar. 

Puacardinins, to Prepare : 
Having firſt poudered, and 
then infuſed __ a.conve- 
nient quantity of Vinegar ; 
when you- have ſufficiently 
imbibed it, cauſe the You 
gently to evaporate, and dry 
them. | 

Indolians : Soak the Guts 
of a Porker in Warer and Salt, 
turn them and ſcour them, 
that they may be made: very 
clean ; let -them ſteep after 
that a day and a night in fair 
Water, dry them well with a 
linnen 
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Iinnen cloth, turn the far ſide 


ontermoſt ; then ſhred Sage 


very ſmall, mix 1t with beaten 
and then ſifred Pepper : do 
the like by Cloves, Mace, and 
Coriander-ſeed, mingle them 


with a little Salt, and ſeaſon! 


the fart fide of the Guts ; then 
turn that ſide inward again, 
draw one Gut over another 
ro what thickneſs you pleaſe, 
boil them in fair Water with 
2 piece of interlarded Bacon, 
ſome of the Spices before- 
mention'd, and a ſeaſoning 
of Salt; tie them faſt at both 
ends at what length you pleaſe, 
and as it 1s more liking and 
favoury to your Palate, -yon 
may put into them Penny- 
royal, Savory,Leeks,Onions,or 
" Sweet-Marjoram, chqgp'd: or 
bruiſed very ſmall; or, if you 
pleaſe further to gratifte your 
Appetite, Roſemary, Thyme, 
Nutmegs, Ginger or Pepper 
grofsly bruiſed. 

- Inileſeed=WUlater : Take 
ren gallons of good low 
Wines, or proof Spirits, one 
pound of Aniſeſeed, or more, 
as you will have it t in 
firength : now, 1f your Spi- 
Tits are high proof, you may 
. add a little Water in the Di- 
94 and then draw off 
the ſame quantity you put on: 
This nd: "wr £4 Wl for 
Seeds, but only the quantity 
is diverſified, according as 
they be in ſtrength ; for of 
 Cardamums you muſt put two 
pound to the like quantity of 
Spirits. . es 


As to the Herbs, Angelica, 
Mint, Balm, Wormwood, and 
the like, they. ought to be ga- 
ther'd. in their prime, - and 
gently. dried ; the preportion 


'15 more or Teſs in quantity, 


according as you will have 
the Water in ſtrength of the 
Herb ; for one is ftronger 
than another, and a handful 
of Wormwood will go fur- 
ther rhan two or three of a- 
nother Herb. | 
Angelica 15 hot and dry, 
even the Herb, but more- 
eſpecially the Root : The 
Root preſerves againſt the 
InfeQion of > the Plague, if 
infuſed in Vinegar, you fre- 
quently chew it, and alfo hold 
it to your Noſe. . Take a dram 
of the Powder of the Root, and 
half a dram of Ginger and 
Zodoary in Pouder, mixed with 
as much Venice-Tyreacle ; and 
this being taken once in fix 
hours, will cauſe a curious 
breathing Sweat. The can- 
died Roots and Stalks ſweeren 
the Breath, and help againſt 
the Diſeaſes of the Lnngs. 
1Lozenges of Ingelica : 
Take the Extra# of the Roots of 
Angelica and Contrayerva, of 
each of .them an ounce ; three 
drams, of the Extra#F of Lite 
rice ; of the Flower of Sulphur 
fublim'd with Myrrh five drams, 
of Oil of Cinmamon about eight 
drops, fine Sugar twice the weight 
of a/l of them, with a mucilage 
of Gum-Tragacauth made in 
Scordium-water : make them 


up into Lozenges. 
ES _ Juge: 
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ſerve : Waſh the Roots, and 
- flice them very thin, and lay 
them in Water three or four 
days, change the Water every 
day, then put the Roots into 
a pot of Water, and ſet them 
in the embers all night, in the 
morying put 'away the Wa- 
ter ; then take a pound -of 
the Roots, four pints of Wa- 
-ter, two pound of Sugar ; 
let it boil, and ſcum 1t clean, 
then pur in the Roots, which 
will be boiled before the Sy- 
rup ; then take them up, and 
boil the Syrup after : they 
will ask a whole day's work 
very ſoftly : at St. Andrew's- 
time is the beſt time of the 
car. | 

Angelica, to Candy : Take 
the Stalks, boil them in fair 
Water till they become very 
tender , then ſhift them in 
three. boilings ſix or ſeven 
times, that the bitterneſs may 
be ſo taken away ; then cover 


thetn with Sugar, and let 


them boil a minute ; then 
take them out, and dry them 
in an oven ; and being dried, 
' boil the Sugar to a Candy- 
heighth, and ſo caſt them in- 
to the hot Sugar, and take 
'em out again ſuddenly, and 
uſe them as the former. 

Ingelica Water and Com- 
ound Spirit : Take of the 
Roots - of Angelica, of the 
Leaves of Carduus BenediQtus 
each ſix -ounces ; Balm and 
Sage, of each four ounces , 
of the Seeds of Angelica fix 


: 


Ingelica-Boots, to Pre- 


1 


— 


@ pint of Milk once vp, an 


ounces, of ſweet Fenel-ſeeds 
nihe ounces, to the dried 
Herbs and Seeds grofsly pou- 
dered ; add of the Species 
called fromatick Roſat, and 
ſweet Diamoſch, of each an 
ounce and an half; infuſe 
them two days in ſixteen 


quarts of Spaniſh Wine, and 


then diſtill them with a gen- 
tle fire ; add to every pint 
two ounces of Sugar diflolved 
in Roſe-water : The firſt three 
pints are called Spirits, the 
reſt is the Compound Water. 
Lond. Diſpenſat. ; 

Angelot-Cheeſe, to Make : 


Take a gallon of Stroakings, 


and a pint of Cream, and pur 
to them, when mixed, a little 
Rennet : when you fill, turn 
up the middle fide of the 
Cheeſe-fat, fill them a lictle 
at once, and ſuffer it to ſtand 
all that day and the' next: 
then turn them, and ſo leave 
them till they will flip out of 
the Fat ; ſalt them on both 
ſides, and when the Coats be. 
gin to come, lay them a dry- 
ing, and it will have a very 
pleaſant reliſh. 

' Ingling : To: have the 
beſt ſport and ſucceſs in this 
part of Recreation, Take Afſa- 
foetida, Camphire, Aqua- 
vite, and Olive-oil, bruiſe *en4 
ina mortar till they become a 
pliable Ointment, and by a: 
nointin our Bates there- 
with, the Fiſh will preſently 
take them. 


Inodpne-Cl pſter ; vol 
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mix with it the Yolk of an' 
Egg well. beaten. ſo that in | 


the . putting 1n, it, curdle 


nt. then four ſpoonfuls of 
brown __ and @ little of 


'the De=cottion of Camomil- 
flowers ;- and being ,admini- 
fkred pretty hott gives ſpeedy 
 and'eff:Qual eaſe in gripes and 
pains 1n the Bowels. 
Antepileptick-=Water of 
Langius : Take the ſhavings 


of Man's Scull, Miſletoe of 


the Qak, Peony and white 
Dittany, of each two ounces, 
Freſh Flowers of Lillies of the 
Valleys two handfuls. Cinna- 
mon fix drams, Nutmeg half 
2it ounce, Cloves, Mace, and 


Cubebs, of each two drams ; | 


theſe being - all bruiſed roge- 
ther, put them into a Matras, 
or Glaſs body, and ſtop them 
up as ſecure from Air as may 
* be, in eight pints of Malm- 
fey, and when they have ma- 
cerated for a week over a gen- 
tle fire, diſtill chem in a mo- 
derate Sand-heat. 4 
his is properly call'd a Cor- 
refed Antepileptick Water of 
ELamgius, and has been long in 
requeſt, and by the preparing 
it as here direGted, it is excel- 
Ent, given in Epileprick-Fits. 
'The Doſe is two drams to 
half an ounce, being firſt dul- 
cified with treble-refined Su- 
gar ; *tis an excellent Cordial. 
Ir may be alſo uſed for the 
Prevention, as well as the Cure 
of this Diſtemper, and is very 
' proper for all cold Diſeaſes in 
the Erain. | 


Intimonial Claret-Wa- 
ter : Take Regulus of Anti- 
mony in fine. Pouder 2 ounces, 
Whitewine a pint and an half ; 
mix and digeſt a week, often 
flirring it ; at length let it ſet- 
tle, and uſe the Clear. It may 
be taken from 2 drams to half 
an ounce or more, as the Perſon 
is in age and ſtrength. The Re- 
gulus will ſerve again above 
twenty times. It is good againſt 
foulneſs of the Stomach, Surfeits, 
Cachexia, Dropſie, Gout, Stone, 
Falling-ſickneſs, Apoplexy, Le- 
thargy, Vertigo, Head-ach, and 
many other chronick Diſeaſes, 
eſpecially fuch as proceed from 
Melancholy, It may be taken 
twice a week, and is'always to 
be given in the morning faſt= 
ng. 

Intimonp, its Cinabar : 
Put. into your Retort of Sub- 
lIimate Corrofive and . Anti» 
mony, as-much as half fills it, 
pouder'd 'and well mingled 
together ; let the Retort be - 
placed ta Sand, in a ſmall fur- 
nace ; fit to it a Receiver ; lute 
the JunQuures, and ſo make a 
Diſtillation, and perceiving a 
red Vapour appear, take away 
the Receiver, and put another 
into its place, not Juted, en- 
creaſing the fire by degrees, 
till che Retort 15 red-hot, and 
ſo let. it continue three or 
four hours,then ſuffering it to 
cool, break it, and you will 
perceive a ſublimated Cinabar 
ſticking to the neck of it ; ſe- 
parate it, and keep it. . Ir is 
a very much prized Roaney 

ar. 


. | m—_— 


. 


zl 


PEP EI—_—YL 


A N 


AP 


* 


for the. French Diſcaſe :' it j\commended for removing of 


likewiſe forces Sweat, and re- 
medies the Falling-ſicknelſs. 
It ig of good uſe to ſweeten the 
Blosd 'and Lymphus,” and-all the 
other Juices, being taken' for 7 
or $ weeks together, morning and 
evening, from half a dram to 
2. ſcruples at a'time, or a dram, 
in ſome convenient Vehicle, or 


VS 
ntimony, an Ol or Lt- 
= : Take ſix ounces of 
ne white Sugar-candy, beat 
ic to Pouder, then do the like 
by ' eight ounces of Hunga- 
rian Antimony, and mix 'em 
well together, and put them 
into a glaſs Retort, and difſtill 
them on a Sand-heat with a 
gradual fire. This Liquor cures 
intermitting Agnes, given 1n 
Whitewine, three, four, five 


or ſix drops at the beginning , 


of the Fit, and fo repeating 
it two or three times. Sex» 
nertus. ; 
Intinephzttick - Ulater : 
. Take of Narbone Honey, Parſley» 
leaves bruijed, Arſmart-leaves 
bruiſed, of each half a pound ; 
Venice-Turpentine two ounces, Ne- 
phritick Wood and Roots of Reſt- 
Harrow, of each an ounce and 
a half ; Lignum Aloes an ounce, 
Galingal, Cloves, Cinnamon, 
Mace, Cubebs, and Maſtick, of 
each half an ounce ; bruiſe and 
" macerate them for three days to- 
gether, in two- quarts of Refi- 
fred Spirits of Wine, or for want 
of that, in Aqua-vite, and di- 
tell them over a moderate fire. 
This Water is bighly re- 


Gravel or -Sand out of -the' | 
Bladder or Kidneys, as alſo for "4 
eaſing the Pains of the Colick. 
given from one dram to half 
an ounce, either . alone, ' or 
mixed with proper Liquors. 
Intiſcozbutick Elixir 
P2oprietatis. : Take Myryh, 
Senna of Alexandria, Aloes Suc= 
cotrine- and Saffron, beaten into 
Pouder, of each four ounces, di- 
geſt them in- a cloſe-ſtopp'd Veſs * 
ſel for eight days in a moderate . 1 
Sand-heat, with four pints of 
Antiſcorbutick Spirit, or Spirit 
of Scuruygraſs : tnen for one 
hour encreaſe the heat of the 
Bath, and filter and keep it a= 
part : then pour on the remain= 
ing maſs, a pint of freſh Spirit, 
ang reiterate digeſtion and Þl- 
tration : then araw off the Spi- 
rit in a Sand-bath with a mo- 
derate fre, till there only remains 
a third part : When the Veſſels 
are cool, preſerve the Elixir 7, 
and. when it is to be uſed, mix. 
it with a third os fourth part of. 
Be wolatile Spirit of Hartsohorn. 
This -Elixir is now wonder- 
fully in uſe,and highly efteem- 
{ ed 1n all Diſeaſes that proceed 
from Corruption of Humours, 
bur chiefly uſed in the cure of 
the Scurvy ; for it purifies 
the Blcod, and quickens the 
motion of its Circulation. It 
may be raken in Wine,or ſome 
other Liquors, from ſeven or 
eighr ro fifreen or twenty 4 
drops. A 
Apoplexy: To cure this | 
| Violent 2rd. dangerous -Dt- 
p temper, 
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ſtemper, Take two quarts of 
the Spirit of Wine, infuſe in 
it \a pound of Maſterwort, 
Caſtor, and Cloves, of each 
half an ounce ; being bruiſed 
a little, add to them two hand- 
fuls of ordinary Lavender and 
Sage-flowers, ſteep them in 
an earthen pot well glazed, 
ſtop it very cloſe, and ſer it 
in a Sand-hear, or other warm 
place, four or five days, often 
ſhaking it :. then take nine 
drams of Camphire diflolved 
in half a pint of Sack, and pur 
It in, ſetting it in cool place, 
and then filter it through 
brown Paper : and when the 
* Diftemper approaches, which 
Is known by a ſhooting Pain 
in the Head, a ſwimming Diz- 
zineſs of the Eyes, &c. Then 
\ give a full ſpoonful of it in a 


glaſs of Wine or fair Water. 


ples with it till it dries .in, 
and it gives ſpeedy eaſe : 4nd 
tonſtantly give it a full ſpoon- 
Jul at a time, firſs in the Morn- 
ing, and laſt at Night ; and 
let the Patient purge ihe Head 
therewith every other morning, 
or evening, by ſnuffing a little 
of it up the Neſezy/s ſeveral 


t1Cs. 


Ipoplectick - Waiſom : | 
Take diſtilled Oil of Cin- | 


one. ounce, Balſamum Perua- 
num one ounce ; with this 
mix and make a Balſom. This 
ApopleCQtick Balſom is uſed by 


Smelling to ; at comforts the 


Head, diſcuſſes cold Humours, 
and 15 excellent for the Head- 
ach ; It prevails againſt Apo- 
plextes, Swoonings and Pal- 
fies, being put-.into the No- 
ſtrils, or otherwiſe- applied. 
Spoplectick - Tin&ture : 
Britſe four pound of Black Cher« 
ries, Roots of Valerian, and Sha= 


> vings of Harts-horn, of each 


| 


. 
1 
- 


three ounces ; Cloves and Mace 
beaten fine and ſifted, of each 
half an ounce , Saffrow two 
drams , Flowers of Lillies of the 
Valley, and Lavender, of each 
three hanafals : mix them well 
together by bruiſing and ſbred= 


ding, and macerate them in 


. good Brandy a gallon, 48 hours, 


Rub the Forehead and Tem- ! 
* Aecant the TintFure. 


in a warm Balneo Marie, and 


This Tin#ure eaſes Apople- 
Qtick Pains, Palfie, and other 
Diſtempers in the Head and 
Brain, ariſing from Cold, be- 
ing taken at ſeaſonable times, 
from half an ounce to an 


- ouUNCce. 


namon, Cloves, Lavender, | 


Lemons, Marjoram , Mint, 
Rue, Roſemary; Sage, Rho- 
dium, Wermwood, of each 
fix drops : Biramen Judaicum 
in fine Pouder two drams, O1l 
of Nutmegs by expreſſion 


Apoplextick-Uater : Take 
of the Lilies of the Valley, Roſe« 
mary, Lavender, Sage, Prime 
reſes, of each three hanafuls'; 
the Yellow of Orange, Lemon and 
Citron Peecls, of ,ench 3 ounces, 
Nutmegs 2 ounces. Codoary, 


*s 


Cubebs, Winters Cinnamon, all 


in groſs Pouder, of each 1 ounce , 
Cloves half an%punce ; let them 
maccrate eight days in the Sung 

| or 


4 
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or in a Stove, in refified Spi=. | alſo ſome white Sugar, let *em 


 rits of Wine and Orange-flower- 


water, of each twd quarts ; then | very 
diftill them in a Sand-heat, and |' 


preſerve this excellent Water for 
your uſe. 


It fortifies the Brain and no- | 
ble Parts, being taken from | 


half to a whole ſpoonful. It 
is ſucceſsful, as well to pre- 
vent as to cure the Apoplexy, 
and all other violent Diſeaſes 
of the Brain. 

Fppetite to Reſtore : Take 


Wood or Garden-forrel a | 


handful, boil it in a pint of 
Whitewine-vinegar, till it be- 
comes very tender; then ſtrain 
it out, ſweeten it with two 
ounces of Sugar, and boll it 
to a Syrup, and take a quarter 
of an ounce at any time when 
you find your Appetite fail 


you. 

Or thus; Take dried Worm- 
wopd 3 ounces, grind it with 
Salt of Tartar one ounce in a hot 
- Mortar, redified Spirit of Wine 
12 otinces : mix and digeſs 
twenty. or thirty days, then de- 
cant the clean Tintture. Doſe 
IO 0r 20. drops in a glaſs of Ale 
or Wine. Jt will reſtore the Tone 


of the Stomach, comfort and , 


warm it, and cauſe a brick Ap- 
petire, -.  - 

Ipple-Cream : Take ten 
or-twelve Pippins when pret- 
o Tipe, pare them, take out 
the Cores, and ſlice them thin, 
cut th:m in quarters, and put 
them into a Pipkin with Cla- 
ret-wine, a few-Jlhces of Gin- 
ger, Lemon-peel ſcraped, as 


E 


| 


| 


' 


j 
| 


| 


| This Syrup is held to bea 


boil up together till they are 


u 

ft then take them off 
the fire, and put them into a 
Diſh, and when they are pret- 


| ty cool, take a quart of new 


Cream boiled with a little 
Nutmeg, and put in of the 
Apple ſtaff to make ir of 
what thickneſs you pleaſe, and 
ſo with a little ſprinkling of 
Sugar and Roſe-water ſerve ic 
up as a moſt acceptable Ban- 
quetting. 

Apple-Tanſep : To make 
this, Pare your Apples thin, 
cut them in round ſlices, fry 
them in ſweet Butter , beat - 
ten Eggs 1n a pint of Cream, 
add Cinnamon, Nutmeg and 
Ginger, of each a dram , well 
beaten or grated Sugar three 
ounces, Roſe-water two oun- 
ces , theſe being well beaten 
together, pour on the Butter, 
fry them moderately, and duſt 
them over with Sugar and a 
ſprinkling of Roſe-water, and 
ſerve them up. 

Ipples, a Purging Syrup :- 
Take Juice of thg beſt Pippins, 
or Pearmains, 2 quarts ; choice 
Alexanarian Senna 73 ounces, 
Cream of Tartar one ounce ; inx 
fuſe in a gentle heat for two 
hours, then give it two or three 
walms, and ſtrain out without 
preſſing : to this ſtrained Liquor 
put white Sugar 5 pounds, iſe 


| ſolve the Sugar, and keep .it for 


2. Doſe 6, 8, or 10 ſpoon- 
uls in @ morning, faſting, ac- 
cording to age and ſtrength. 


very 


AP + 20 AP 


very gentle Purgedor melan- | Butter, and ſtir them well 


choly People, and very ſafe | together : ſtew theſe between 
and eaſte. . two Diſhes. Hartman. 


Ipple - Flozentines, to| WApticoks : Apricocks-are 


Fry : Take about a dozen | a delicious Fruit to the Taſte, 


Pippins, pare them, ' cut them | and much more wholſom than. 


and almoſt cover them with | the Peach ; bur above all, from 
Water, and almoſt a pound of | the Kernels of them an excel- 
Sugar, let them boil on a gen- | Jent Oll is extrafted by expreſ- 


tle fire, cloſe covered, with a | ſion; which being mix'd with 


ſtick of Cinnamon, minced | two parts of Oil of Amber, 
Orange-peel, a little Dill-ſeed | 1s excellent for Hemorrhoids, 
beaten, Roſe-water : when | Pains. in the Ears, Swellings 


' this is cold and ſhff, make it | and Inflammations. 


into a little Paſty with rich Ap:icock - Cakes : To 
Paſte, and fry it. make this, Take the largeſt 
_ -Apple-Tart,to Bake Red : | and ſmootheſt Fruit, parboil 
Take Apples, pare then, and | them in Spring-water till they 
ſlice them thin ; put to a ! become very tender : then 


pound of Apples a quarter of ; preſſing out the Pulp, put to 


a pound of Sugar, two penny- |-1t an equal weight of Sugar : 
worth of Cochaneal finely | ſer them over a gentle fire, 
beaten, 'a ſtick of Cinnamon, | and keep them continually 
mix it with your Apples, and | ſtirring, and when you can ſee 
put it into your Paſte, and | the bottom of the Skillet or 
bake it, and then put in But- | Pan, they are eriough : rhen 
ter, and Roſe-water. put the Pulp and Sugar into 

Apples, ro Stew : Pare ! Cards ſewed round, and duſt 
them, and cut them into ſlices, | them 'over with ſifted Sugar, 
put them into a Pipkin with | and letting them ſtand two 


—_—— 


| Charet-wine, and Water a- | or three days, turn them ; 


like, as munch as will near | then if they be:candy'd, take 
reach to the top of the Ap- | them out of the Cards, and 
ples ; boil or ſtew them ! duſt them with Sugar again; 
gently till they grow tender, | and ſo often 'turning them, 
which may be in two hours, | let *em dry for your uſe in a 
then put in ſome ſticks of | gentle hear. 


Cinnamon bruiſed, and a few | - Þpzicocks to Candy : Take 


Cloves when they are almoſt | the Apricocks, pare them ve- 
| done, and ſweeten them with - ry thin, and ftrew fine Sugar 
Sugar ; break the Apples to , lightly on them'; then lay' 


pap by ſtirring them : when ; them on a bxoad pewter Diſtr, 
you. are ready to tak? them | and ſo pur 


Maacher, 


into an Over 


off, pat in good ſtore of freſh- ; as hot as uſually heated for 
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Manther, "and. as the Ligne 


j- comes from them, -pour it 


forth id tuxa-them : firew 
gar, and (| prinkle them 
vith Roſe-Water , turn and 


gar them till near dry, then 
them on,a Lettice-Wyze 
they are dryed, which you 


7 may do: _ I nn the 


drawing ing, and by this. means 
keep all the Year. 
Iprichcks to dry : In the 


fic place, Take out the Stones, 


then weigh the rechpineaan 
take \the Pre napre of 
yn £- 
— ſo. much Wares. 
bs ge wet them, and boil it 
up { bigh-thar if a drop be | 
rop'd on a clean Plate, it. 
ſlip OE being cold :  putin 
your Apricocks pared when 
the- Syrup is heated, yew them 
abour and turn them, Tie 
them up one. by. one in Ti 
nies ; then put them in again, | 
and fer the Syrup over a quick 
fire, making it to boil as faſt 
26 it can, and ſcum it wet : 
and when they look clear, take 


' them from the. fire, then hy:| 


'them on a Sieve to drain, and } 
being well drained, take them 


| out of the Tiffanies, and dry 


them 1 in 4 Stove. or the Sug, 
ny Glaſſes, to keep off. the 


Ipticock- ambals :; Take 
Apricocks, ſcald them to F 
cenderneſs, and dry: the p 
In a. pewter or earthen Di 
over'a Chafing-diſh of Coals, 
then for a day or two ſet it on 

a Stone, and beat i ir akterward | 


/ 


——— 


[ 


| and lay t 


in a F a Mortar, aldiog; As 
much fine Sugar as will make 
it a\ ſtiff. Paſt; then colour it 
with Szunders, Cochinee), of 
Indico, rowl them long, tye 
them into Knots, and ſo dry 
them for uſe. 

- Vpzicock-Pakt : to make: 

Pare your: Fruit, and 
ſtone them ; ſet them between 
two Diſhes on a- .Chafing-diſh 
of Coals, till they are boiled 
very render ; let them cool, 
them out on, white 
| Paper, take their werght of 
| Sugar, and boil it to a Candy 
heighth, with as much fair 
Water -and Roſe-Water,-.-as 
will diffolve - the Sugar ; then 
- the Pulp into it, and 

it boil-till it be as thick ol 
Marmalade , ftill keepin 
ſtirring 3 ; then on a f hou 

t0n it into, the 

hole Apricocks ; and 
ing « ris uh it will be = 

tranſparent, and eat more] 

"cious and pleaſant than Apris 
Freie cla newly gathered from the 


—_— to vireſerve : : 
| Take them; when they are... 
| pretry well burroned, yet.{d' 


| tender that yau. nay run « 


Needle through the Stones ' 
andall, wichour any dificulty; - 
then put them into luke-warm 

Water to break them, and let 
them ſtand cloſe covered” in 
- that" Water till a thin Skin 
will come off with ſcraping, 
and; all this while they. will - 


| look yellow ; then put them 
:into _—— Preſerving: -Pan, 
Ox 


- o 
> 


Jour ; 
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Or Skiller of hot Water, and 
ler them Qtand covered r1ill they 
recover a curious 'freen Co- 
then. -having equally 
weigh'd them with a like 
weight of Sugar, clarifie the” 
Sugar with the White of an 
Egg,. or ſome Water, and fo 
preſerve then tor uſe. 

If you would preſerve 
them when ripe, you muſt 
take out the Stones ;' you need 
not at all boil them in Water, 
but with the Juice of ſome 
of them diſſolve the Supar, 
and ſtew them in it ; then ha- 
ving a- Syrup of Sug bouled 
to a height. put them. in it cill 
they look clear, and\, fo ſet 
them vp cloſe covered for 


_ your uſe. 


FJqua-CoeleZis: To make 
this, Take of Cinnamon one 
dram, Ginger half a dram, 
the three ſorts of Saunders, 
of each of them a quarter of 
an Ounce, Cubebs. and Mace, 
of each of them a Dram ; 
Cardamom the bigger and 
leſſer, of each three drams ; 
Serwell-Roots half an ounce, 
Fennel-ſezds,” Anni-ſeeds, and 


" Baſil-feeds, ofeach rwo drams ; 


Angelica-roots, Avens-roots, 
Thyme, Calamint, Liquorice, 
Calamys, Maſterwort, Peniroy- 
al, Mint, Mother of Thyme,and 
Marjoram,of each two drams ; 
Red-Roſe-ſeeds and Flowers, 
Bettony and Sage, of each a 
dram and half; Cloves, Nut- 
megs, and Gallingall, of each 
two Dramsy the Flower of 


Stecha, Roſemary , Borrage, 


and Bugloſs, of each a. Dram 
and half; Rind of Cirrott 
three Drams: Bruiſe © theſe 
well together, and pur to them 
.the Species Cordiales as alſo 
the Spices: made with Pearl, 
of each three Drams : \ Infuſe 
them in twelve. pints of As» 


ens 


"— in a cloſe ſtopt Glaſs 
| fifteen Days, with offen ſha- 
\ king; then diſtill them in an 
, Alembick, and hang in. the 
' Spirit, two drams of Musk, 
and half a dram of Amber- 
| greaſe, tied vp in a Rag. 
| This excellent Cordial for- 
| tifies the Heart againſt the 
Plague, and all peſtilential - 
Diſeaſes, expels Poiſon, ' and 
heals Aches, Pains, and the 
-Cholick. | | 
Iqua Diuretick, or Wa- 
ter provoking Urine : Take 
the Roors of Parſly , Eringoes, 
Reſi-Hntrow : Funiper-Berrics,. 
and Alkekengi, of each two oun- 
ces, . Leaves of Parſly," and bi- 
- ting Arſmart , of each three 
handfuls , Pimpernel, Water« 
ercfſ2s, and Elder-flowers, *of each 
two hanafuls, Daucus-ſeed, Fen- 
nel and Parſl:y-ſeed, Onion-ſeed, 
of each three ounces, bruiſe and 
macerate them twenty four Hours 
in White-wine, add a quart of 
the Juice of Radiſhes, with one 
pound of Engliſh Honey, Venice= 
Turpentine half a pound ; diftill 
them in a moderate Sand heat, 
adding to every part of the dis 
ftilled Water dulcified Spirit of 
Salt, ſomuch as to make it plea- 
| ſantly ſharp. 
| This is an exceeding pre- 
| valent 
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valent. Water to ſtrengthen 
the : Heart, but 15 ca de- 
ſigned for opening Obſtruttt- 
ons in the Ureters and Bladder, 


the Urine : You may ſafely 
take it frorh one to three or 
four ounces: \ 

Aqua Epidemica+ This 
is the London Plague-Water. To 
make it, . Take the Rootof 
Tormentil Angelica the 
greater ,, Piony , Liquorice, 
Elecampane, of each _ half an 
ounce; the Leaves of Sage, 
the greater Celandine, «Rue, 
the tops of Roſemary and 
Mugwort, Burnet, Dragons, 
Scabeous, Bawm, Carduus Be- 
nediQus, - Bettony, the lefler 
Centaury , the” Leaves and 
Flowers of Marigolds, of 
each a bandful ; ſhred, bruiſe 


a glaſs Alembick, and - take 
from *a quarter of an ounce 


'to half an ounce at a time, it 


powerfully reſiſts the Plague, 
eſtilential Fevers, and all 
infectious Diſeaſes, reviving 
the Heart and 
Brain, and . rarefying and 
ſweetening the whole aſs of 
_ " hit 
— IFqua Lacis alexriterta 2 
Take Carduus BenediQus, the 
Leaves of Meadow-ſweet, ard, 
Goats-Rue, of each ſix. hand- 
fuls; Mint and commioa, 
Worrawood, of each five 


handfuls; Angelica two hand- | 


fuls, Rue three handfuls 
bruife thera vety well, and 
Put to them tlires Gallofis of 


\ 


| 


. and cauſing a free Paſſage for | 


be a any... time, | trts 
| va” # x) "OY | 


the beſt new Milk; and fuf- 
fering them to infuſe for 
twelve Hours, diftil them in 
a cold Srill..-. -.... 
' This Water, though it be 
frequently uſed as a ſimple 
Water in making up Medi- 
cines, is nevertheleſs of . ſin- 
gular uſe it ſelf, being a very 
gentle Alexipharmaick ; an 
may be given | (to expel Ma- 
lignity, and prevent InfeQion) 
with other things. It cbms 
forts the Heart and Stomach, 
and {weetens the Blood taken , 
ſingly ; and ſo inoffenſive it is, 
that you may take, four, five, 
or ſix ounces at a*time, _ 
Jang, Mirabiis : To 
make this, (according to Dr.. * 
Willoughby's Receipt) Take 
Galingale, Mace, Cloves, Ca- 


\.bebs, Ginger , Cardamoms, 
- and ſteep. them four Days in | Nutmeg and Saffron, of each 


an equal quantity, in all fonr 
ounces ; beat and bruiſe them 
well : Take of the Juice of 
Celandine half a pint, - mingle 
them together with :a quart ' 
of Aquavitz and three pints 
of Whire-wine, put them in 


a glaſs Still, and tet then} in- 
fuſe twelve Hours: then diſtil 


off the Water wich, a gentle 
fire under a Sand-Bath. 

"| This Water, diſſolves the 
Swellings, 'arid removes the 
Oppreſhions incident ro the 
Lungs, helps. and comforts 


' them, being Wounded, not, 


ſuffering the Blood ro 


putres 


: | fie; and thoſe thatuſe ir of- 


teri, will have little cauſe to 


le{ 
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leſs © in caſes of fadden or vio- 
lent Bruiſes, or internal Bleed- 


ing, &c. © 


Fqua Mirabilis another 


way : To make this, Take 
Cubebs Cardamoms, Galingat, 
Mace,Cloves,Ginger, Roſema- 
ry-flowers, of each one dram ; 
bruiſe them: then take a pint 
of the Juice of Celandine, the 
Juices of Bawm and Spear- 


mint, of each half a pint, 


Sugar a pound, Flowers of 
Cowflips, Borrage, Roſemary, 
Marigolds,”*'and. Bughiſs,. of 
each rwo drams; Canary three 
pints, ftrong Angelies-water 
one pint: bruiſe the Spices 
and Flowers well, and fteep 


them in the Sack and Juices | 


the ſpace of 24 Hours, and di- 
ſtil them the next morning in a 
lafsStill, layingHearts-Tongue 
ayes in the bortom of ir. 
This Warer is an excellent 
Freſerver of the Lungs, puri- 
fying the Blood, and remo- 


_ ving the Defe&ts of the Spleen ; 


helps Digeftion, preſerves .a 


youthful Complexion, $& conti- 


nues a good colour in theFace. 


Fqua 'Mtrrabilis a third 


way ': Take Cinnamon the beſt 
forr an ounce; Nutmegs and 
Citron-Peel, of each ſix drams; 
Cloves, Galanga], Cubebs , 
Mace, Cardamoms, Ginger, 
of each two drams: bruiſe 
them all rogerher, and ler them 
infuſe in White-wine, and 
Spirit of Wine, of each pint, 
diſtil chem in a moderate 
Sind-Bath. | 

This is an excellent Cor- 


#s 


| 


dial taken from half an ounce 
to. an ounce at a time : It for- 


| tifies the noble Parts, and re- 


ſifts Poiſon, &c. 


Iquavitz: Is made of well 


brew*d Beer, that is ftron 
hop'd, and well fermented; bar 


the Mault,they diftil ic as ſoon 
as "ry wrought, for fear 
it d flat,and then a great 
rr of the Spirit is.loſt ; but 
if it be very ſtrong, you may 
keep it to what age you pleiſe. 
he way to diſtill it,is thus : 
TakEes wr Still, with a Sez- 
pentine Worm , fix'd in a 
ear Hogshead with cold 
ater, to condenſe «the Spt 
rits ;* or for want of that, an 
Alimbeck ; bur at firſt; be not 
too hafty with the. Fire, bue 
by degrees, make all hor until 
the Spirit come ; if the Still iy 
large, the way I beſt approve 
for the receiving theſe Spirits, 


Funnel into a ' Hogs-head, 
that is placed on the Ground 


for that purpoſe, and you are 


ro diſtil ir as ng. afi 
goodneſs wilt come, whicty 
may be known thus ; The 
"Taſte will be like an unfavor) 
Water, when all the Spirit is 


Wine, whiich ter ſtand. 6 or 
7 days; 'and then diffi] it a 


ſecand time, - which is called 


* ReQiification, in wiech it ma 


be brought into Proof-Spirit 

or aritificial Brandy ,which you 

pleaſe:now this you may know, 

- when the Spirity are of the " 
con 


if it ſhould not be fully rich of 


is to ler it run through @ 


off; this Spirit is called Low | © 


| e Bn i ew wa. 


Brain, ,Head and Stoma 


' the Ul Qualities or abundance 
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cond time,bythrowing ſome of 
it into the Fire,if it burns,it 15 
good, bur if it puts forth the 
Fire, the Operation. is at an 
End. Theſe Low Wines and 


Spirits are proper fot making | 


moſt ſorts of Waters, as will 
be ſeen in the Application 
thereof. Now if you re&ifie 
a third time.in Balneo,'twill be 
the better freed from i1tsFlegm 
and a true Aquavite is nuade. 

Fquavitz Regia, the Roy- 
al Water : Take Lignum A- 
loes, Roots of Zedoary, Car- 
line-Thiſtle, and Valerian, of 
each an ounce, choice Citron- 
Peels, Orange and Limon 
Peels, Mace ' and Cinnamon, 
of each ſix drams ; Cloves, the 
leſler Cardamoms, and Fennel- 
ſeeds, of each half an ounce ; 
Roſemary, Sage, and Marjo- 
ram in the flower, of each 
two handfuls : bruiſe what re- 
quires it, and put them into 
a Matras with the Spirit of 
Wine. and Malmfſey, of each 
two quarts; ſtop the Veſſel 
cloſe, and let them infuſe over 
a gentle fire for: the {pace of 
three days :. then diſtill them, 
and diffolve in” the diſtilled 
Water, Mugk - and Amber- 
greaſe, of each a dram and a 
balf, and keep it for uſe 1a a 
cloſe Veſſel, or rather in: 
glaſs Bottles. 

This ' Water | fortifies . 


z 


and all the noble Parts, when 


enfeebled by the diſſipation of 
the Spirits, or over-preſſed by 


of bad Humours. Tt is to te 
taken faſting in a Morning 
from one dram to half an 
Ounce, maxed with proper Li- 
quork, as Bawm-water and 
int-water. | 
Frcanum Corallinum | + 
Put red Precipitate into an 
earthen Vefſe] well glazed, 
pour on it Spirit of Nitre 
well reQified, repeating it two 
or three times : then waſh it in 
warm fair Water:till it is ſweet, 
gry it, and put thereto reflified 
| Spirit of Wine, ſo much as may 
over-top it an Inch, then ſer 
fire to it, and when the Spirit 
1s conſumed, add more : do 
this fix times. | 
This is excellent for Pur- 
$208» and ſometimes procures 
Vomiting , opening Odbſtru- 
Cons, and diflolving ſcirrhous 
tumours, and mainly contri- 
butes to the Cure of the French 
Diſeaſe, The Doſe is from 
two to three Graigs. 
FIrſmart : The common 
ſort of this is hot and dry, 
chiefly uſed in outwafd 


Wounds and Swellings. A. 
Decodtion, of it is goed to 
waſh old Sores. The Water 
helps the Gravel in the Kid- 
neys or Bladder ; the Roor or 
Seed pur into an hollow Tooth 
cures the Tooth-ach. 
Frterp-Yurt : 7here 7s no 
better thing for an Artery prick'd 
or wounded, then to apply there- 
to Balſam de Chili #per Ling, 
and lay over it a Diapalma Em- 
plaſter : it commonly cures at one 


\ 


— 


dreſſing. - | 
; C 3 Irti- 


them ; and then put them in»! 


will ſerve *em up. - 


a. 


my 
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Irtichkoaks ty Bake, or 
a Pye: Boil them firſt in fair | 
Water, and fo ſoon as you 
can ſeparate the bottoms from 


lay them in a Dith, and ſea- 
fon then with Nutmeg, Pep- 
per and Cinamon. very light- 
ly, having layed .a Sheer of 
Paſt under them with ſome bits + 
of Butrer ; then Jay on Pota« 
toes ſliced round the Diſh,alſo 
ſome Eringo-Roots and Dates, 
Beef- Marrow, Raiſons and 
Curraas. large Mace;ſliced Le- / 
mon and more Potter ; cloſe 
It up with another Sheet of 
Paſt, and being baked, liquor 
it with Grape-juice or Ver- 
Juice, Butter and Sugar beat | 
up together, ice it with Sugar ; 
and Roſe-water, and ſo ſerve ; 
it up- Os | 

Frtichoaks co Diefs: 


W— 


The beft -way is to boil them |} 


in a Beef-pot, and when they | 
are tender {odden, take off the : 
rops only, leaving the bot- | 
toms with ſome round about 1 


to a Diſh, putting ſome fair 
Water to them, and two or 
three ſpoonfuls of Sack, and 
a Goonkal of Sugar, ſtew them 
on a Chafing-diſh of Coals, 
take the Liquor then from 
them, and make ready ſome 
Cream with the Yelks of two. 
Eggs, two ounces of Marrow, 
-.. aS much ſweet Butter as 


Artichoaks to F2p : Take 
the bottoms of Artichoaks 
tenderly boiled, and dip them 


| om \ Eggs , 
the Leaves without breaking, | 


in beaten Eggs, , and a' lit*le 
Salt, and fry them with 2 
little Mace ſhred- among the 
then take Verjuice 
Butter and Sugar,” and the 
Juice of an Orange; Diſh 
your Artichoaks, - and lay on 
Marrow -fryed in Eggs to 
keep it whole, then lay your 
Sance, or rather pour 4t on, + 
and ſerve them in.. 

Artichoaks to Pickle : 
Take your Artichoaks not too 
ripe, for then they” will be 
full of ſtrings, pare them 
round to the bottom, and 
boil them tender, take -them 
up- and ſet them a cooling, 
theft” :take White-wine and 
Stale- Beer, with good ſtore 
of whole Pepper, ſo put them 
into a Barrel with a litde 
Salt, keep them cloſe; and. 
they will ſerve for Bak'd and 
Boil'd Meats all the Year. 

. Irtichoaks Stewed : 
Having firſt boiled the Arti» 
choaks, . take off the Leaves 
and the Choak:', cut ''the 
bottoms. .into quarters, ſplit 
them in the middle, put them 
into a flat Stewing-pan, put 
'under them Toaſts of ' Bread, 
and the Marrow ' of two 
Bones, five or; ſix Blades of 
large Mace, half a pound of 
preſerved Plumbs, with two 
ounces of Sugar, and ſuffer 
rhem to ſtew together the 
{ſpace of two Hours ; then. put 
them into a Diſh with Sippits, 
garniſhed with Barberries, and 
ſo ſerve them up, and they 


will make - a delicate and 
| much 
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much approved Diſh. 


"Blh, ' or: Þ\ſh-Tree : [ The 
Seed of the Aſh-Keys. dryed,. 
powdered.,and drank inWhite- 


wine, ,provokes Urine.. The 
Juice | of the Leayes drank 
conſtantly in drink, prevents 
Fatneſs, and reduces thoſe 
that are ſo. The Bark and 
Wood dry and attenuate, and 
are ſuppoſed to ſoften the 
hardneſs of the Spleen by a 
ſpecifick Qualiry. The Juice 
of Aſh-Leaves .drank ,, and 
the beaten Leaves outwardly 
apples, avail much againſt 
the biting of any venemous 


Creature, and ſtench Blood. | 


The Juice, with Honey, is 
good for internal Bruiſes. The 
Leaves and tender Twigs 


| boiled in your uſual drink, is 


good againſt the Dropſie : 
though the Seeds. powdered 
and taken in Wine, in the O- 
pinion of others,' are ,more 


powerful. The Salt of Aſh. 


provokes Urine. LINE 

Fſparagus, or Dperage : 
The prickly ſort of this , 
which 1n many Places grows 


wild, being boiled in White-_ 


wine rb Urine, is good 
againſt the Strangury or dif- 
fulry in RP Water, ex- 
pels Gravel in the' Kidneys or 
Bladder, eaſes Pains in the 
Reins; and boiled 'in Wine- 
Vinegar, cloſes . the Arteries, 
and eaſes the Pains of the Hip- 


Gout, or Sciatica: The De- 


coftion of the Root boiled, 
and drank, is good. to clear 


the ſight, and being held _ 


| 


—— 


the Morth, eaſes the Pains 
in the Teeth. 
| Take White-Port Wine half 
a pint, Spirit of Harts-horn JO 
arops, Volatile ' Salt of Hogs 
Blood or BullocksBluod 10 grains : 
mix them; it gives relief in 
half'an hour. : 

Aftriaxent Pouder : Take 
Bole-Armoniack, and Terra- 
figillata, of each two ounces z 
Pomgranat-Flowers, Red-Ro- 
ſes and Dragons-ſeeds, of Su» 
mach and Whortle-Berries, 
Frankincenſe and Maſtick, of _ 
each two ounces 2: make all 
theſe into a fine Pouder. 

This Ponder taken in Wine, 
or ſome DecoGtion, from a 
ſcruple to a dram, in loſſes of 
Blood, weakneſs of the Sto- 
mach and Inteſtifhes, 1s ſingue 
hr good: 'It'may likewiſe.be 
applied outwardly, incorpo» - 
rated with Whites of Eggs, 
Vinegar, or ſome Aſtringent ' 
Water or DeceQalon, like a 
Cataplaſm, ro ſtop' defluxions, 


| and Joſs of Blo d , and to' 


ſtrengthen' or clofe the Parts. 

This is much more powerful, 
and ſtops Bleeding in any part | 
upon the ſpot, eſpecially any in- 
ward Bleeding, as alſe the over- 
flowing of tie Terms, bleeding at 
Noſe, &c. and alſo Hope any 
finx of the Bellyz Take Japan 
Earth one ounce z Pemgranate= 
Peels , -Henbane-ſeeds , of each 
half an ounce ;\ Maſtick, O!iba- 
num, Drggon's-Blood, Terra Si- + 
gillata, of each 2 drams : each 
berng in fine Pouder mix them 2 
doſe 1 dram, or aram and half 
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in 4 glaſs of Red-Port Wine. 

Fvens : This Herb is A- 
ftringent in ſome degrees, it 
ſtrengthens and*diſcnifes, * be- 
ing cephalick and cordial, and 
reſiſts Poiſons ; - though it is 
moſtly appropriated to the 
Cure of Catarrahs, and for 
quickening the' Blood when 
. thick or coagulated, Wine, 


whetein the Roots have been 


ſteeped, hath a fine pleaſant 
traſt and ſmell : Ir cheers the 


' ons. The Root infuſed - in 
Beer, is excelfent in ſtrength» 
ning the Joints, and Bowels, 
Two ounces of -the Root, or a 
handful of the Herb boiled in . . 
Water or Poſſet- drink,' t6 

the quantity of a Quart, and 
conſumed to a fourth part, has 
been uſed ſucceſsfully in the 
Cure of Agues, 'more particu= 
| larly. the Tertians, by taking 
it two Hours, or - thereabour, 


\ 


before the Fit comes. -' 


* ' A 
Heart and opens ObſtruRi- | 
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and diſſolve : and with this bathe 
the Back morning and evening ; 
it never fails. -  — : - 

"Back, a Pain an it : To 
remove this Pain, Take Oil-, 
Olive eight ounces, Sheeps ſuet 4. 
ences, Oil of Amber 2" ounces ; 
wix. them, and therewith anoint 
well morning antl exjening for 3 
or 4 4ays, ik cures it. + 
: Back Taſting : Toke. 1/n- 
glaſs,cut ittinto bits,and diſſulue. 
# in Waiter by boiling, then train, 
and add to it an equal quantity 
of Milk, and to.every pint there- 
of, half a ping of Fely of Harts- 


hora ; ſweeten all with double res | 


fined Sugar, and let the Patient 


pint, 07.4 pint, in the mornin 
for Breakfsft, and laſt at Nig 
going to Bed, b | 
Back Weak : To ſtrengths 
en the Back, if it be avers 
ſtrained , or troubled - with 
Pains or Aches, Take the Yolk 
of a. tiew-lay'd Egg, put toi 
quarter of a pint of Muſcas” 
del, or Alicant, and being well 
| warmed, grate in ſome.}Nut- 
| meg, and drink it hot twice 
abs former Jelly of 1finglaſs, a 
pint in the morning Faſting ; 
and ot night going to Red, 1,2, - 
or 3 grains of our Volatile Lats 
| danum, or Specifick Laudanum; 
which continu'd for ſome. time 
| will not fail to. Cure. >. 
Another : Take of the Pith 
or Marrow of a Black Ox's 


£88 thereof three quarters of 'a | 


i4»s 


Back-Bone three ounces, Dates 
8 - .:. Rondd 


T 7 \ 
. | 


a day. ' Or the Patient may takt 
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Rtened and Qliced two ounces; | 


boil them well, together in « 
pint or "mere of Muſt ; 
and take from 3'to 6 ſpoonfuls 
morning and evening , and 


you'll find it exceedingly: : 


ftrenthen the Back , eſpecially 
of old People. LES 
Wacon Froiſe : Take cight 
Eggswell beaten, alittle Cream 
and a little Flower, ' beat them 
well together to be like other 
Batter ; then fry very thin 
ſlices of Bacon , and pour 
ſome of this over ; then fry it, 
and turn the other fide, pour 
more upon that, co fry it, 
and ſerve it to Table. | 
Bacon - Gammon: to Bake 
with the Ingredients : Take a 
Weſtphalia-Gammon, boil him 
down, take off the Skin, ſea- 
ſon him; with Pepper, and a 
__ ROO Sage, jy him 
with Lemon-peel oa the upper 
ſide ; then ea a Coffin of 


hot butrer'd Paſt, (ſomething } 


high) pur him in the middle 
thereof ; take a dozen of Pi- 
ceons, and as many Lamb- 
ſtones and Sweetbreads of 
each, ſeaſon them with Pep- 
per, Salt, Cloves and Mace ; 
lay your Pigeons round about 
the Gammon, and your Lamb- 
' ſtones and Sweetbreads round 


4 


| 


on the top of it ; lay over it. 


| Iarge Mace, a few Sweet Herbs 
minc'd, :and put on Butter all 
over, .the Gammon being ten- 
derly boil'd before, will be ful- 
ly baked, with the Pigeons and 
Sweetbreads : cloſe up your 


ſoaking, your Cruſt need not 
be very 'thick for ſo much ba- 
king as your Ingredients will 
ask ; when he 1s enough, let 
yoge _Lear be Claret-Wine , 
oiled up with two or three 
Onions, a Faggot of Sweer 
Herbs, with half a handful of 
Sage botled and minced, a lit- 
tle ſtrong Broth, and drawn 


Yolk of an Egg : when you 
diſh up your Pye, cut it open, 
pour 1n your Lear, and 

it about ; pur on your Lid 
again, and ſerve ix. 

Balſam IArtificial : The 
following Balſam is very ex- 
cellent for any Wounds, Burns, 
Scalds, -old Sores, Botches, 
Scabs, &c. 

Take OihOlive # quart, Sheeps= 
ſuet, Beer-wax, Stratbourg Tur= 
pentine, of® each 2 pounds, Gum 
Elemi 1 pound, Balſam Copive 
half a pound, Liquid Sterax, 
Balſam ds Chili, of cog 0171= 
ces ; Chymical Oils of Carraways, 
Fennel, and *Lemons, of each one 
ouncs.; Oil of Aniſeeds, of each _ 
an ounce: melt, mix and 
night @ Balſam. It heals all 
forts of Wounds at one Intention, 
if not of too great a magnitude, 
| yea even Wounds of the Nerves ; 
and all manner of Pains and 
Aches in any Part being anoin- 
ted thereon, and applied with 
Lint, and bound on; it cures the 
_ in Hands or Feet to @ won». 

ey. Keg 
ThisBalſam likewiſe cures the 
; Head-ach, 'only by anointin 


Pye, and-lex iy, haye. @ genafe- 


the Noltrib therewith ; al 
EY 


Butter, thickned up with the _- 


S £ 
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BA 


56 is. exceeding good in the 
Wind-Colick , or Stitches in 


the. Side, being warmly ap- |* 


plied to the Side- or Belly, 'an 
ounce at atime, for four morn- 
ings. EN | | 
Waiſam $ Thar called Lyu- 
catelio's, ſo highly in'eſteem 
for ts Virtues, is made after 
this manner :  Olive-Oul three 


pints, Venice-Turpentine one | 


pound, yeIllowWax one pound, 
natural Balſam two ounces ; 
red Saunders in' Pouder, and 
Oil of St: John's-wort, of each 
two ounces ; Canary half a 
pint : waſh the Turpentine 
three times in Roſe-water, 
then flice the Wax thin, and 

hace it on the Fire, and be- 


| 


and keep it for nſe. Apply it 

warth with a little Lint. 
Barberrtes : Theſe are 

cooling and aftringent, they 


| provoke Appetite, are great 


ſtrengrheners of the Stomach, 
"which is the reaſon the Con- 
ſerve is uſed ſo much in Fe-. 

vers, Looſneſs and; Bloody- 
Flax, for whickh' it 'is, very . 
good : The ' inward ; Bark of” 

the Branches and Root: ſteep- 
ed in White-wine, are. preva- 
lent in. the Cure of the Yel- 
low-Jaundice : A Decottion 
of the Bark, the Juice of the 
Berries, or” the Juice of the 
Leaves mixed - with Vinegar, 
cure the Tootfi-ach , ''occafi- 
oned by fluxion of Rheums. 


mg thinly melted, put in the | The Conſerve is uſually taken 


Torpentine, incorporate them ; with ſucceſs in Inflammations 
well by ſtirring : then let ir! of the Mouth and Throat ; 
fand till rhe next Day ; cut | or more expeditiouſly, if the 


it in thick ſlices, and let all the | Mouth be 


Water drain out, and melt it 
again; put in the aforeſaid 


Oils, Balſam, and Saunders, |. 


with the Sack ; ftirchem well 
together again over. a gentle 
Fire for the ſpace of an hour, 
that it may become thick ; 
and being cool, uſe it for 
Wounds with G1an-ſhot, Scalds 
with Lead , , Sulphur , Blaſt- 
ng, Oc. 

Batſam by Dr. Hartman, 
which cureth green Wounds | 
and a Cut in 24 hours : Take- 
Gil of St. John's-wort, Oil of 
. Exrthworms, Turpentine and 
Maſtick, of each one ounce ; 
mix and incorporate them over 
a gentle Fire, then put It vp, 


| Things, are 


rgled with ſome 
of the Conferve diſſolved in 
Vinegar and Water. ' 
Barberries to Pickle :. 
Take the largeſt Bunches, ſteep 
them'an Hour or two in warm 
Water and Salt, then boil up 
the, Water with more Salt, ha- . 
ving firſt taken the Barberries 
out :. when the Liquor 1s cool, 
put in a few ſlices of Ginger, - 
and a little lamp of Alom, and 
then preſs the Barberries down 
with a Stone or Slate,” cover 
them cloſe, and keep them for 
your uſe. "Thus Medlars, Ser- 
vices, Grapes, and fſuch-like 
pickled” to keep 
all the Year. TOY 
-Warberries to*'Pzeſerve : 
| | Take 


"— I 


v. me Y 


Syrup, with a little Water no 
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Take the faireſt Barberries 
when they are ripe ,. ſtone 
them, and to one pound of. 
Barberries put two pound and 


a quarter of double refin'd |; 


Sugar ; beat your Sugar fine, 
and lay your Roned Barbernes 
in a Diſh, ftrow ſome Sugar 
on them, then take the reſt of 
your Sugar, and. make a high 


more then to wet-the Sugar ; 
ſtamp and ſtrain ſome other 
Barberries, take of the clear 
Juice and a quantity of Sugar 
ro it ; When you put in your 


Us 


many of its Virtues are known 

but ro a few. ' It is too well- 
known to need a Defcrip- 

£t10n. . | 
Trs Virtues; The Meal of 
Barly boiled in Honey and 
Spring-Warter, reſolverh all In- 
flammations or Impoſthnmes ; 
with Roſin,and Pigeons-Dung, 
, It ripeneth all hard Swellings ; 
with Melilot and Poppys-ſeeds, 
it eaſeth Pains in the 'Sides g 
appliedPoulriſewiſe preffy hor, 
and mixed with bruifed Quin- 
ces or Vinegar, it eaſeth the 
Inflammation of the Gout -in 


Barberries into the Candy, - at 


| the Legs or Feet : The Aſhes 


the ſame time put in the clear ' of burne Barly mixed with 
juice with the double weight þ Olive-Oil, is very good for 
of Sugar to the Juice - 'boil | Burns or Scalds. 


them'as quick as. you can; for 


WBarly - Both : Taks 


they will ſoon loſe colour ; a | French Barly: boiled in ſeveral 


little time-with quick boiling 
will do them, 
Warberrp=-Tree, the' Vir- 
tue :. The inward Rind of this 
Tree boiled in White-wane, 
and every Morning a quarter 
of a pint of it drank,' 1s very 
much approved for cleanſing 
the Body from cholerick Hu- 


'mours, * and freeing jt. from 


ſuch-Diſeaſes as Choler cauſeth, 
viz. Scabs, Itch, Tetters, 
Ring-worms , Yellow Jaun- 
dice, Boils, and the like. Tr 


is alſo excellent for Agues and | and Cinnamon ; 


Burnings , _— Heat ..of 
the Liver, and the Bloody- 
Flux. The Berries have the 
ſame Virtue. | 
Warly : This 1s a' com- 
mon Grain-amongſt us, and 
of great uſe in many Caſes; 


Waters, and to a pound or it, 


| put three guarts of Water, boik 


them together a while with 
ſome whole Spice, then p 
inas many Raiſins of the Sun, 
and Currans as you think fit 
when 1t is well boiled, put in 
Roſe-Water, Butter and Su- 
gar, and ſo.eat ir. 

Watl p-Pollet : Boil half 
a pound of French Barly in 
three pints of Milk, boil it 
till it 1s enough, then put in 
a pint of Cream, ſome, Mace 
ſweeten it . 
with fine Sugar, and when it 
1s juſt warm, pour in a pint - 
of Whire-wine, froth it up, 
and eat it with a Spoon ; or - 
preſs.out the liquid part, -and 
drimakt'ae, : 0 2-1 en 5c 

Wariy-Pottage ; Take a 
_ pound 
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pound of hul'd or pearl'dBarly, 
cleanſe it wel] Fry day 
it into 2 quarts of \4ilk to ſteep, 
and boil it alittle ; when it is 
pretty well boiled, put in a 
quart of Cream, an ounce of 
Salt, ſome Mace, a little Stick 
of Cinnamon broken in ſmall 
pieces; and when itis thick 
enough, ſcrape ſome fine Su- 
car into it, and ſerve it up. 
 Wafil (Garden) ; This com- 
forts the Heart, and expels 
Melancholy, moves the Cour. 
ſes, and cleanſes the Lungs. 
Take Juice of Baſil 2 pounds: 
Oil-Olive, Sheeps-Suet, of each 
s pound : boil till the watery 
part is conſumed; then add Tur 
pentine a pound: Gum BElemi 
half » pound, Balſam Copivi 4 
ounces, and mix them well ; {0 
baruve you an excellent Balſam far 
-#1l green: Wounds, which if pre» 
fently applyed', cures at the 
frf8 applicition, it alſo eaſes 
Pains and Aches, and helps the 
Gout in any part : and is profi- 
table for old Ulcers, though. of 
long ftanding. * If they be wery 
much putrefied, you may add to 
it upon that occaſion t0 every 
aur.ce of the balſam, a ſcruple or 
half a dram of fine Verdigriſe. 
'  'There1s another ſort, called 
W:ld Baſel, which forces the | 
Courſes and the Birth, and 


bruiſed _ infuſed - os ine. 

_ Baſtings of ts 02 
Fowls : (1.) Clarified Suet. 
(2.) Freſh'Butter. (3.) Man- 
ced Sweet-herbs, Butrer and 


excellent for Mutton or Lamb. | 
| (4) Water and Salt. (5.) and. 
eſpecially for a Played Pig, 


| Cream and melted Butter well 


beaten,up together, (6.) Yolks 
cf Eggs, Juice. of Oranges, . 
and grated Bisket; And if 
this be -intended\ for large ' 
Fowl, as Buſtards,  Peacocks, 
= Turkeys, you may. uſe the 


e, 
 Wath foz the Legs : For ® 
Diſeaſes in the Legs make this 
Bath, Ie Pour ye Fong: 
LCOry,- OL each twa nand 
is one handful, Barly,; bo 
and Lupins, of each half a 
handful, and a like quantity of 
Violet and Mallow-Leaves ; 
-white and black Ellebor., of 
each an onnce, Honey, two 
ounces, let chem boy in a ſufh- 
cient quantity. of, Water till 
the third part be conſumed, 
and then bath the Legs with- it 
very warm. It is good. for 
Sores, $cabs, Botches,; Boils;- 
and- Aches, and the Gout. 
-Bap=Tree :- The DecoRi- 
on of the Leaves, Bark and 
Berries of this Tree, makes an 
excellept Bath for the Diſea- 
ſes of the Womb and der: 


' The Oil of Bayberrjes js ver 


uſeful in cold Diſeaſes of the 
oe wouokpagGe hd in 
8 Irequenty 12 
Clyſtersto expel Wind; it alſo 
& the Pains of the Colick ; 
and in like manner .does the 
DecoRion of the Berries in 


Ale or an __— 9" "WJ 
| Byellizm : To make the 


Claret-wine ; and this left ®s 


TinQure of it, Take ey” 


cm, 
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Take Sheeps-Suet 4 dunces : Oil- 


- and let it ftew cafiy in its own. 


_ Flank, and when you have ta- 
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in Pouder, one ounce, Spirit | 
of Wine ſixteen ounces, mix, 
digeſt, and extraQ@ a TinQure, 
which keep for uſe. This, as 
the Gum , eaſes the Colick, 
rovokes' Urine and the 
erms, expels the Afﬀeerbirth, 
and is Traumatick and Vulne- 
rary 3 The Doſe is from one 
dram to a dram and a half. | 
A Balſam againft a Fellon : 


Olive 2 ountes ;  Turpentine, 
Bdellium in fins Pouder of each 
one ounce, melt and mix them, 
and apply it, it draws, eaſes the 
Pains, heals, and perfefts the 
Cure aloe, without any other 


#þplication. 
Weans F:ench ;. $ee 
F:ench Beans. 


Week Famode : To make 
the beſt way : Take of the 
Fillet of Beef and the lean of 
Pork; ſhred them together and 
ſeaſon it ; then take Bacon 
and cut it into big Lardong, 
row] them in Pepper and | 
Salt, and lay them between 
the Meat in the Stew-pan, 


Broth, and it will be exceed- 
ing ſhort and render; and 
will taſt like Veniſon. You 
may alfo make an excellent 
Pye or Paſty of this; putting 
Butrer upon It. - 
Week to Collar : Take the 


ken out the Sinews, the more. 
Skinny part, and ſome of the 
Fat, pur. it into. as much Wa- 
ter and Salt as' will cover it ; 


les ic fibep' three Days, hen 


harig jc to'drain in their, 
and dry it with a Line 
Cloth ; Mince Tops of Sage, 
Rofemary, Marjoram, Savo- 
ry, and Thyme ſhred ſmall; 
get a quarter of an ounce of 
Mace, half a quarter of an 
ounce of Cloves, a flice or 
two of Ginger, half an ounce 
of Pepper, and ſome Salt, 
row] them up in it, bind it 
up well, and put it into an 
Oven and bake it./ - 

Weef-Ope : Take the But- 
tock of x Fat Ox, flice irthin, 
mince it ſmall, and beat it .in 
a Mortar to a Paſt, then lard 
it very well with Lard, and 
ſeaſon it with beaten Spice, 
then make your Pye, and pnr 
it in. with foine Butter - and 
Claret-Wine, and fo bake it 
well, and ſerve it in cold wich 
Muſtard and Sugar, and gar- 
niſh it with Bay-Leaves. 

Week to Douce : Takerhe 
Butrocks, Cheeks,- and Bris- 
kers of Beef, ſeaſon -any of - 
them four Days with Pepper 
and Salt, roul them up as even 
as you can z boil them in 2- 
Cloth ty'd faft about, in Wa- 
ter and _ ; and when it is 

| tender, pur it into 2a 

Gum ro faſhion itroune 
and upright; dry it in. ſome. 
ſmoaky Place, or. in the Air, ' 
and cutting it out in” Slices, 
ſerve it up with Sugar and 
Muftard, obſerving before 
you = it, to ſouceit in Wa- 
ter and Vinegar, and a little 
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Weet is hot and dry : Ic 
looſens the Belly , and the 
Juice ſnuffed up the Noftrils, 
occaſions ſneezing, and pur- 
ges the Head : The Leaves 
boiled and eaten with Vinegar, 
create an Appetite : They ex- 


tinguiſh Thirſt, and ſuppreſs 


Choler in the Stomach. The 
Juice of this Herb ſauffed up 
into. the Noſtrils, gives eaſe 
to an inveterate Head- ach. 
The Juice of. Beets is @ good 
Errhine, and being for ſome time 
ſnuffed up the Neſtrils, clears 
the Head of all manner of ſtuf- 


ings, and brings away the Mat. 


ter which is the Cauſe of Apo» 


plexies: and if any one be ſei-» 


zed with an Apoplexy, it is good 
zo Syringe it up the Neſtrils, and 
when the Fit. is off, to uſe it 
Morning and Night, for 30 or 
forty Days, for by that means in 
a Partil Apoplexy, the Morbifick 
Matter is fully. brought ' away, 
and the. Patient perfettly cured. 
Wenjamin : This 15 an 0+ 
riferous, fragrant, an 


well ſcented yellow Roſin, or 


Gum, very much uſed among 
the Perfumers; it attenuates, 
and is peQora), uſed chiefly. 


inwardly. againft,, Catarrhs , 


Coughs, ' Colds, Aſthma's, Ob- 


ſtructions of . the Lungs : Ir 
purges the Brain by ſneezing, 
and likewiſe fortihes the Heart, 
and reſifts maglignant 'Hu- 
ones, being taken in Wing, 
44 | 
Wenjamin Dpirit : Put 
one Pound. of Benjamin in a 


Eucubir of glas, and diſtill | well "incorporating . over a 
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it in Balneo Marie, or . a Sand. 
Furnace, and *there will firſt 
come over -a clear; Liquor, 
which will have. the.. odorife- 
rous Scent of Benjamin, _ 
Wenjamin , - a TinQure : 
Take of Benjamin three onn- 
ces, Storax half: an ounce, let 
them be poudered grofly, put 
them-1nto a Matraſs or Bottle, 
ſo that either of theni may bg. 
but half filled, then pour Of 
them reQified Spirit of Wine, ® 
ſtopping them cloſe, and co- 
vering the Veſſel with warm 
Horſe-Dung ; fo let the Ma- 
terials digeſt for fourteen 
Days, then filter the liquid 
part, and keep it cloſe ſtop- * 
ped-in a glaſs Viol, and you. 
may, if you- pleaſe, add five, 
or :ſix drops .of Balſam of 
Peru,to give it the better Scent. _ 
This wonderfully whitens 
the Face and Hands, and is 


an excellent Waſh to take a» 


way Spots or any Deformi-- 
ties; but you muſt not put 
above a dram ofit- into four 
ounces of Water,which is ſuf- 
ficient...ro . turn... it to the, 
whiteneſs of Milk, ;and then 
it is called by the Beautifiers, 
Lac Virginis, Virgins Milk. © 
 Wezoartick-Balſam:Take 
diſtilled Oil of Rue, of Ci- 
trons, and'of Oranges, of La- 
venfler, and Angelica, of each 
half a ſcruple ; Oil of Amber 
reftified five drops, Camphire 
four grains, Oil of Nutmegs 


| half. an ounce : | mnake theſe 


into a \Balſom by bruiſing and 
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It is. good - in . Peſtilemial 
Airs, and apopleQick Fits, or 
any diſorder of the Brain. 

Wezoartick-Pouder, 1s 2 
very highly eſteemed - thing, 


* and excellent. againſt all ſorts 


of Poiſons 'and Venoms; for 
it fortifies and defends the no- 
ble Parts, and expels the Ma- 
lignity by Sweat, or by in- 
ſenſible Tranſpiration. - The 


#:Doſe taken in Sack, or ſome 
” other Cordial-Wine or Water, 


is from a ſcruple'to a dram. 

Bezoar-Dtone : The ule 
of, this is excellent in all pe- 
ſtilential Diſtempets , being 
arare Cordial to fortifie and 
ſtrengthen .the Heart in any 
Plague, or peſtilential Fever : 
T ake a ſcruple or more in a 
ſpoonful of Carduus, Bugloſs 
or Borrage-Waters, 'and keep 
youn ſelf _ moderately . warm 
Morning and Evening. 

Our Bezoardick-Warter , in 
our Phil. Medicine , cap. 2. 
Take Mithridate'6 pounds : Vir- 
ginia Snake-Root, Contrayerva, 
Zedoary ,” of each 6 ounces 
Clowves, Mace, Nutmegs, Cubebs, 


 Cardamons, Caraways, Bayber- 


ries, Juniperberries, Gentign, 
Winters, Cinmamon, Jamaica- 
Pepper, Black Pepper, Ginger, of 
each three ounces : Saffron, Co- 
cheneel, Limon-peels, Orange- 
peels (the yellow only) of each 
2' ounces; Roſemary and La- 


wenaer-flowers, Angelica, Bawm, 
Mint, Peniroyal, Sage, Savory, 
_ Thyme, Sweet-Marjoram, of each 
three bandfuls : Spirit of Wine 
three Galons, bruiſe what are 


6s 


to be bruiſed, and digeſt all 'te> 
gether for 14 Days; then 'put 
thereto White - wine 4 Gallons; 
aiftil all in an Alembick with a 
Refrigeratory, and draw off three 
Gallons of pure Spirit, which 
reſerve: then Change the Rea 
ceiver, aud araw off two Gal- 
lons more, which make into a 


' Syrup with trebble refined Sngar, 


_— 
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to which add the firſt diſtilled 
Spirit, ſhake them well together, 
and let them ſtand till they are 
Fne. Tt is good againſt Poy- 
ſon, Plague, ſpotted Fever, 
Small-Pox, Meaſles, and all 
ſorts of Malign Fevers, cures 
Bitings of all forts of Serpents, 
and other Vehomous Beafts ; 
comforts the Head, Brain, Sto- 
mach', Nerves and Bowels, 
by warming them, ſtrengthens 
the - internal Faculties, cauſes 
a good Appetite to Food, and 
a ſtrong digeſtion, - eaſes the 
Colick , and helps fainting 
and ſwoonding , Fits, as alſo 
Sickneſs at Heart and Stomach, 
reſtoring the decays of. Na- 
ture, It is a very great Cor- 
ood againſt Sadneſs and 
ion of Mind, revives all 
| the Spirits, and makes merry 
aſad and drooping Heart. -Ir 
is good againſt , Head - achs, 
Megrims, Vertigo's, Lethar- 
gies, Dulneſs, Drowſineſs, 
Palſies, Apoplexies,. &1c. Doſe 
2 Spoonfuls or more, now and 
then upon any Illneſs, or 0- 
ther occaſion. Ir is good a- 
gainſt Sarfeirs, Coughs, Colds, 
Catarrhs, &c-.,. 


dial, 
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Wifoyl, or Tiva-blade + 
| T his 
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This ſmall Herb growing up | Potions to be given for 
from &. Root that. has ſome- | Wounds, as alſo to be applied 
thing of a ſweet Savour init | outwardly. Tr alfo hefperh 
ke Garden - Musk, is good, | Ruptures, being taken in- 
being bruiſed or _—_ to | wardly. em ne. 
green or - old Weunds; and * isket : To make Bicket 
alſo for Ruprtures, the Herb the beſt way, Take half a * 
being applied Poult! wiſe pzck of Flower, fone Eggs, 
when the Parts are well trufs | half a pint of Yeſt, an ounce 
ſed vp. | and a half of Annifeeds ; make 
Bilberries : Theſe made | theſe into a Loaf with freet” +. 
into a Syrup, are covling and | Cream and cold Water ; fax ® 
aſtringent, allay-the Heat of ſhion it ſomewhat long, ' and 
the Stomach , and quench | whey it is baked; "and 7 Day 
T hirft; © [] or two old, ent it into 
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Bireh-Bark { Ie is bien- | flices like Toaſfs; and ftrew 
minous, and therefore. mixed | them'over with poudered Su- 
' with Perfumes, it renders a | gar, dry it ina warm $ 
wholfom Air in ſuch Places | or Oven, - and fagat ft again 
as it is burned. The Fungus, | when dry ; and fo do: three. 
or Muſhroom, of it has #n | or four times, and fo put =: 


aſtringent quality, fo that 4c | them up for uſe.  ' - _.. © 
yery ftrangely ſtops Ble<ding: } Bighet ( Naples) : * Seo 
The Tree being piexced in rhe Bisket. EEE 
Spring before the Leaves | Wiſtozt the Greater : This 
come forth;yields a very whol- | 1s covling and drying, the 
fom and nouriſhing Liquor 'a- Root is harſh and aſtringenr, 
gainſt the Dropſie, _ | being moſly uſed to ſhy Vo- 
Wirch - Tree - Leaves : | mittings, and to prevent Abor- 
Theſe are hot and dry, clean- | tion, &c. The Pouder of the. 
ſing and reſolving, opening, | Root mixed with Conſerve of 
ind bitter, for which Caute | Roſes, prevenrs ſpitting of 
they are much available tn || Blood, as -alſo the Bloody- 
_Dropſies, and the Scurvy; | Flux: Ir ſtops the immode- 
and taking away the Scurf | rate Courſes and the Pouder 
and Deformities from the | ſprinkled on freſh Wounds, 
Skin, and the decoQtion - of | ſtays Bleeding. £8 
chem in Water or White-wine | - Take of the Roots of Bt- 
is very good ro waſh old | ſtort and Tormentil, of each 
Sores or Breakings-our in any | an once; of the Leaves of 
Part of the Body. Burner, Wood - ſorrel, and 
Sirds-foot : This is of a || Meadowſweet, of each a 
drying quality, and therefore | handful; burnt Harts-horn 
uſed fuccetully ia Drinks or | an'ounce: boil them in three 
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pints of Spring-water to the 
Conſumption of a third part ; 
then add three ounces of Red 
' Roſes, ſtrain the liquid part, 
and take fix ſpoonfuls a Day 
if you ſee convenient. 


For Spitting Blood, by inward 


Bleeding, Take Biſtort in fine pou- 
der, Catechu in pouder, Jeſuits 
Bark in poud:r, Henbane- ſeeds 
bruiſed, of each 2 ounces ; choice 


*goodBrandy a quart mix,digeſt ten 


0r twelye days, ſhaking it onrte or 
twice every aay; then let it 
ftand and ſettle 2 days, after 
which pour off the. clear Tin&ure 
for uſe. Doſe one ſpoonful, and 
upon extremity two ſpoonfuls , 
Morning and Night, in a Glaſs 
of Ale, or Alicant Wine, 

\Biſtozt=Ulater :; Tr is ex- 
cellent in making. the white 
Potion for a Gonorrhea, and the 
Whires in Women : The freſh 
Root- made into a Cataplaſm, 
eaſes the - Pain in' the Gour. 
The Herb is cold, dry and 
aſtringent, ſtays: fluxes in the 
Bowels, alſo Vomitting, and 
brings /a diſordered Body into 
2 good Temper and Habit. 

The White Potion is thus made: 
Take Strasbourgh - Turpentine 
two ounces ; Yolks of three new- 
laid Eggs; mix them together 
by grinding in a 'Mortar, then 
take New Milk three quarts, ſwee- 
ten it with fine white Sugar three 
quarters of a pound; the Sugar 
being diſſolved; mix the Milk with 
Turpentine and \ Eggs, and it is 
done : "This cures the Running of 
the Reins, (after due purging) by 
taking half a pint of it every 


» 


Morning, Noon and Night © for 
ſome few days. 2% 
WViting by a Snake, Adder 
or Mad Dog : Take Scordium, 
Angelica, Rue, Centaury the Leſs, 
of each @ pugil ; Butter-Burr half. 


a pugil Rodt of Elecampane half” 


an ounts ; a Clove or two of Gar= 
litk : bead all well together, and 
Squeeze out the Juice, to which 
add Mithridate a dram and half : 
mix, eiſolve, and avink it up 
for a Doſe, which repeat Morn 
ing and Evening for a Week, if 
it be the biting of a Mad Dog. _ 
WBiack=-Eird:1f ſhe be thick 
and hard in the Vent, then ſhe 
is Fat ; and if Limber-footed; 
then new kill'd ; but if thin 
in the Vent, and dry; then 
ſhe is both Stale and Poor. 
Wiack-PDuddings: To maks 
theſe the beſt, and far exceed- 
ing the. common' way , Boil 
the Umbles of a Hog tender, 
take ſome of the Lights wich 
the Heart, and all he Fleſh 
about them , taking out the 
Sinews, and mincing the teſt 
very ſmall ;. do the like by the 
Liver : add grate& Nutmeg, 
four or five Yolks of Eggs, a 


pint of ſweet Cream, a quar- 


ter of a pint of Canary. Sdgat, 
Cloves, Mace and Cinnamon 
finely poudered, a few Carra- 
way-ſeefs, and a: little Roſe- 
water, a pretty quantity of 
Hogs-fat. and ſome Salt : toul 
{t up about two Hours before 
you put it into the Guts, ahd 
then put if info them after you 
have. rinſed theti in Roſe« 
water. 
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1Blamanger to Make : Take 
a Capon, either boiled or roaft- 
ed, and mince it ſmall ; then 
blanch a pound of Almonds, 
and beat them finely till they 
become a Paſt ; beat the min- 
ced Capon among it with ſome 
Roſe - water , mingle it with 
Cream, and ten Whites of 
Eggs, and grated Manchet : 
then ſtrain all the foreſaid 
things with Salt, Sugar, and 
a little Musk; boil them in a 
clean Pan or broad Skillet to 
the thickneſs of Pap ; tic it 
continually in the boiling, and 
being boiled , ſtrain it again, 
and ſerve it according to what 
form or faſhion you pleaſe. 

To make your Paſt into 

naint devices, Take a quart of 
" xan—ravang a quarter of a 
pound of Butter, and the Yolks 
of four Eggs ; boil your But- 
ter in fair Water, and put the 
Yolks of eight Eggs on one 
fide of your Diſh, aad make 
up your Paſt quick and ſtiff, 
bur not too dry. 

Blamanger another way : 
Take half a ponnd of fine 
ſearſed Rice-flower, put to it 
a quart of Morning-Milk, ſer 


a brvad Skillet, and ſtrain them | 


into it, ſet it on a gentle Fire, | 


and fir it with a ſlice; and 
when it is a little thick,-take 
it from the Fire, and pur in a 
quarter of a pint of Roſe- 
water ; ſetir to the Fire again 


and {hr it well, and in ſtirring, + 


-beat it to the ſides of the Skyler, 


and when it becomes as thick: 
| ſo of the Liver and Spleen, 


25 Pap, take it off, and pur it 
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into a fair Diſh, and when it 
1s cold, - lay three ſlices in a 
Diſh, and ſcrape on Sugar. 


 Bliſters to Draw: If. any - 


would draw a Bliſter well and 
eff etually, there is nothing like 
the Emplaſtrum Epiſpaſticum, 


or Bliſtring Plaifter of. the Shops, 


which is made of Melilot Plaiſter 
2 ounces; Turpentine 1 ounce : Bur- 
gandy-pitch with 3 drams, mixed 
together, to which is added mne 
ounce of Pouder if Canthavides,the 
Heads, Legs aud Wings being caſt 
away : You may apply it at Night 
going toBed,and.let it lie 12 0r14 
Hours, according to the nature of 
the Part it is applied to, for in 


”- > 
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ſome fleſhy places the Bliſter will - 


riſe in ſome Hoars leſs time than 
it will in others leſs fleſhy. In draw- 


ing of Blifters-with Cantharides; + 


Jome tender Bodies are apt to have 
a piſſmg of Blood withal , at 


leaſt a vehement heat and ſcald- 
ing of the Urine, and great ſbarp-' 


neſs and pain in making. Water : 
The oniy Remedy for this Incon- 
wveniency, is to drink largely and 
plentiifully of Barly Milk,made of 
bull d Barly boiled in Water(caſt= 
ing the firſt Water away) add- 
ing to it when boiPd a double or 
trebble quantity of Milk. 


as a boiled Sallad, looſens the 
Belly, cools Heats of the Sto- 
mach and Bowels : The Juice, 
which may be taken to four 
ounces, provokes gentle Vo- 
mits. A Syrup made of the 
Juice is very cooling, and al- 


Wliites : This Herb eaten IF 


lays the Heat of the Blood, al-_ 


abates 


| 


leen, 
bates | 
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abates the Heat of violent 


burning Fevers, and a Saline : 


TinQure of it opens ObſtruQi- 


\- ons, cools the Reins and Blad- 


der, provoking Urine. 
Blood extravaſated : Grate 
or raſp the Roots of well 
grown Burdocks into a fine 
Pouder, fpread it on a Linnen 
Cloath, bind it quirxe round 
the affefted Part, and renew 
it twice a Day. + 
Blood-lpitting : This 5 b-- 
yond all. Take Catechu in fins 
Pouder 2 ounces; good Branay a 
pint, or better : mix them, and 
in 24 Hows you will have a 


deep Tinffure, of the clear of 


which you may give the Patient | 


a large ſpoonful at a time in a 
glaſs of Ale, or Red Wine every 
Moriing faſting, an Hour before 


Dinner, and at Four in the Af- 


ternoon ; and at Night going to 
Bed, let them alſs take 2 or 3 
grains of my Volatile Lauda- 
num, if the Bleeding is much, 6r 
very extream. ' | 
Blood ta Dtanch: Take 
Hungarian Vicriol and Alom, 
of each half a pound, Phlegm 
of Vitriol ren pounds, boil 
them trill the Vitriol and Alom 
are difſolv*'d ; and being cold, 
filrer them- through a brown 
Paper ; - and if any Cryſtals 
ſhoot, ſeparate the Liquor 
from them, addmg to each 
pound an ounce of Oll of Vitri- 
ol : Dip a Cloth into this Li- 
quor, and apply it to the Part 
affeCted. | 
Blood to. Dweeten : Take 
6f the beſt and cleareſt Red 


| 


Z 


Coral ant ounce, reduce it (by 
grinding it very well on a 
Stone or Porphyry) to an im- 
palpable Pouder : Take a dram 
at a time of this Magiſtery 
made wichout Acids, as long 
a3 you find you've occaſion. 

* This Pouder being taken, de- 
ftiroys all Preternatural Acidities 
of the Humors ; which cauſe the 
Scuruy, Dropſie, Gout and Scab« 
bineſs; beſides,it cures heart Burn- 


' ings upÞn the Spot: 


Wiew-Bottles : The diſtil- 
led Warer of the Flowers give 
help in theInflammations of the 


; Eyes,and indrying up and heal- 


[ 


ing putrid Ulcers : The Pouder 
of the Flowers taken inwardly, 
are very effeQual in the Jaun- 
dice. | 

If you would have this Water 
keep without growing muſty, or 
having a mother upow it; you 
muſt put to every quart of it 
ſix ounces of good Brandy; and. 
notwithſtanding the Spirit, it 
will do yet more good in an In- 
flammation of the Eyes. . 

Xodp-bound : Toremedy 
Coſtiveneſs, boil in a large 
Porringer about a hangful of, 
the Leaves ofCommonMallows, ' 
and ler the Party ſup them up 
before Meals. þ 
_ For a Coftive Body there are 
but few Medicines,equal to Sal Mi- 
rabile, which may be given from 
half an ounce to an ounce, diſ- 
ſolw'd in a Glaſs of Warm Wa- 
ter : It works gently, and with- 
out griping. Or you may at Bed. 
time take .10 grains of our Ca. 
thartick Landa m, it loſers 
'D« alk 
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he Body, and gives a Stvol or 
two, ſon etimes more the next 
day in th: Afternoon. 

Bole Armoniack : To 
prepare this, you need no more 
then moiſten it ,with May- 
dew, or any otner Dew not 
too groſs, and dry it in the 
ſhade. | 

. Rain-Water will do as well, 
and then you may give it from a 


Scruple to half a Dram, gainft , 
and Vehement | 
' and pouder them ; then take 


Heart-burnings , 
Pains of the Stomach, | 

Wozrage : This 15 one of 
the four Cord1al - Flowers, it 
comforts the Heart, cheers 
Melancholy, revives the faint- 
ing Spirits, 
Blood : T 
vood for Inflammations of the 
Eyes, and for Fevers ; and the 
like virtue has theConſerve 
made of the Flowers: The 
Conſerve of the Flowers mix- 


fruftions in the Female Sex. 


Woe Baked : This is uſu. 


ally meant -of the Parts of a 
wild Bore, though ic wil n- 


and purifies the | 
Th2 Water of it is | 
' Black=-Werries : 


. ſweet Butter, and ſtop up the 


vent; and if you would have 
it keep long, bake it in an 


| earthen Pan, and filling it up 
' with Butter, it will, 1f it be 


, not ſet in a very moiſt place, 


| keep a whole Year ; or before 
you put the Fleſh into the 
| Pye, you may lay it in ſoak 
' two Days, then parboil it, and 


bake it in all Points ſeaſoned 
as before. 
Box-Leaves: Dry them 


from one dram to one and a 


| half: They purge gently ; ſo 


does the D:ceCtion of an ounce 
and a half of them in Whey, 
or ſome ſach like Liquid. 
Wramble - Berries, or, 
The Ber- 
ries not quite ripe, are very 
aſtringent : A DecoGtion of , 
them, heals.fore Mouths, and 


; allays the Heat of Fevers. 


ed with Wine, opens Ob- | 
| DecofFion is good zo flop Fluxes 


After a due Cleanſing, this 


of all kinds : but you muſs give 
it thus, Take of this Decoftion 
half a pint; of good Brandy tws 


differently ſerve for any : | ounces : mix it for a draught to 
Take the L2g, ſeaſon it very | be given 3 or 4 times a day. 


well, and tizen Jard it with 
Lard ſeaſoned with Nutmeg, 
Pepper; and beaten Ginger ; 
Iav it, the Bones being. taken 
our, in a Pye with fine, but 
ſtrong thick Cruſt ; then ſprin- 
Ele it' over with the foremen- 
tion'd Spices and Salr, putting 
a few whole Cloves and Bay- 
Leaves on it, with large flices of 
Lard, and ſtore of Butter : 
an1 being baked, liquor it with 


WBrawn W2otled : Cut a 
Collar of Brawn into flices, 
and lay it on a Plate in an 


'Oven ; and when it 1s broiled 


enough, ſerve it up with the 
Juice of Oranges, Pepper, Gra» 

vy, and beaten Butrer. 
WBratwn of a Pig ; Let not 
your Pig be any. way ſpotted, 
yer pretty large and far, and - 
being ſcalded, draw and bone 
it whole, only the Head being 
cut 
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cutoff; then cut it into two 
Collars overthwart both the 
ſides, and being waſhed, ſoak 
them in Water 2nd Salt two 
Hours ; then dry them with 
a clean Claath, and ſeaſon the 
inſide with minced Lemon- 
peel and Salt ; roul them up 
even at hoth ends, and put 


them off into Moulds of dee 
| Hoops, bind them about wit 
| Pazkthread, and when they are 
| cold, pur them into Souce- 
driak made of Oatmeal ground 
or beaten, and Bran boiled in 
_ fair Water . being cold; ſtrain 


| it through'a Steve, and put- 
: ting Salt and Vinegar to it, _ 


them into a clean Cloath, bind } cloſe up the Veffel rite, and 


them abour very tite, and 
when the Water 15 boiling, put 
them in, adding a little Salr, 
keeping the Pot clean ſcum- 
wy, and when they are ſuf- 
ficiently boiled, hoop them, and 
keep them in an even-Frame ; 
and being cold, pur them in- 
to a ſfouced Drink rnads of 
Whey and Salt, or Oatmeal 
boiled and ſtrained, and then 
put them into ſuch a Vel?] as 
you can conveniently ſtop up 
from the Air 

W:awn to Douce : Take 
a fat Brawn abour thre@&Years 
old, and bone the Sides,cur the 
Head cloſe to the Roots of the 
Ears, and cut fine Collars of 
a ſide Bone, and hinder Legs, 
an inch deeper in the Belly 
than on the Back, bind them 
up equally at both ends,gfoak 
them in fair Water 'and Salt 
a Night and a Day, put them 
into boiling Water, keeping 
the Pot continually ſcum'd ; 
and after the firſt quick boil- 
ing; let 'them boil. leiſurely, 
putting in Water as it boils 
away, and-ſo. leſſening the 
Fire by degrees,let them ſtand 
over ita whole Night, then be- 


[ 


fo keep it for yourule. 
If you would have this Pickle 
| zo continue good, and preſerve 
your Brawn through the whole 
Year, you muſt put Spirit of 
Wine, or choice Brandy to it, 4 
quiart to every three quarts br gate 
lon of Souce-arink : I harvve pres 
ved it, and it does admirably, 
nor will the Brawn taſt at al of 
the Brandy: It is a Secr2t in all 
forts of Souce- Drinks and Pickles, 
worth knowing. 

215zead, rhe French way : 
Tke four ponnd of Wheat- 
flower very fine, a pint of 
new Ale-Yeſt, beat the Whires 
of ſix new-Jay'd-Eggs, mingle 
them together, adding three 
ſpoonfuls of Salt finely beaten, 
then ſo much Milk and fair 
Warer, an equal quantity, as 
will make it into a Dough, fa 
chat ic miay be pretty ſtiff: 
and having worked it well _ 
that it becomes of an even 
mixture in-all Parts, cover 1t 
with a wooden- Tray pretty 
warm, and when the Oven 1 
prepared for receiving it,make. 
it into Rouls, or ay you plzale, 
and when it riſes anu be» - 
gins fo look, browniih', rake 


ing between hat and cold,take 


it out, chip off the Cruſt 
D 3 whulit 
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whilſt it is pretty hor. | 
 Wream Stewed: CScald, 
and Waſh him well, preſerve 
his Blood, in which you muſt. 
Stew him, by adding thereto 
Claret. Two ſlices of Raced 
Ginger, the Pulp. of three 
quarters of a pound of Prunes, 
boiled and ftrained 'into the 
Broth ; Vinegar, Sxlt, and an 
Anchovie or two; ſome ſweet 
Herbs with Horſe - Raddiſh- 
Root, ſtamped and ſtrained : 
Let not your Fiſh have more 
Liquor then will juſt cover it; 
being enough, rake ſome Bur- 
- ter, witha little Vinegar, in 
which the Bream was ſtewed, 
beat them up together, then 
diſh up your Fiſh, pourjng the 
Butter thereon, and garniſh 
your Diſh with Barberries, O- 
ranges, and Lemons. 
Wreading Meats or Fowls : 
Theſe being divers ways to 


be done, it is neceffary they 


ſhould be here fer down in 
order to prevent their 'being 
frequently mixed, and not 
readily found upon occaſion. 
(1.) Flower mixed with gra- 
| ted Bread. (2.) Sweet-Herbs 
dried and powdered , mixed 
with grated Bread. (3.) Le- 
mon-peel dryed , ſo that it 


may be beaten int6 Powder, 


or Oratige-peel ſcraped very 
ſmall, and mixed with grated 
Bread and Flower. (4.) Su- 
gar finely beaten. and mixed 
with Cinnamon, grated Bread, 
and fine Flower. (s.) Cort 
ander-ſeeds, Fennel-ſeeds, Cin- 
namon and Sugar finely beat- 


en and mixed with Flower. 
(6.) For young Pigs, beaten 
Yolks of Eggs, beaten Pepper. 
Nutmeg, and Ginger mixed 
with grated Bread, and a little 
fine Sugar. (7.) Stgar, Bread 
and Salt only mixed. This. is 
generally known by the Name 
of Dredging or ſcattering over 
the Fowl, or Meat,whilſt roaſt- 
ing, to keep it up to a good 
colour, and ſecure. the Gravy 
from too much evaporating by 
the Heat of the Fire, or run- 
ning out into theDripping-Pan. 
Wreaſt Pained : This is ei- 
ther occaſioned by the empti- 
neſs of the Veins, or a prick- 
ing cauſed by virulent Hu- 
mours: To remove this grief, 
take a piece 'of Flannel of a 
deep blue- Colour , ſo often 
dipt 1n the Dye, till it Jooks as 
1f it were black; anoint the 
Breaſt with this mixtute, Take 
O:i1-Offve, Sheeps-ſuct,of each four 
ounces ; Oils of Amber, of Anni« 
ſeeds, of Roſemary and Juniper- 
| Berries, of each one ounce : mix 
| them, and anoint therewith.” 
Breaſt afflicted with Cold : 
Take Oil = Olive, Sheeps-ſuct , 
of eagh half a pound; melt them 
together, and add ther:to Saccha- 
rum Saturni fix ounces, mix them 
and dreſs thnewith twice 'a day. 
This is Better : Take fat Fran 
kincenſe 8 ounces, Oil of Amber, 
Oil of Roſemary, of each three 
drams ; mix and make an Em- 
plaiſter, which lay over the Pit 
of the Stomack, letting. it lie as 
long as it will ftick, 7 
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wo 


many times through want of 


Milk, and frequently after 
Child-birth: To remedy this, 
Take of Barrows-greaſe half a 
pound , yellow Bees-wax an 
ounce, Gum Eleni five oun- 
ces, Venice.- Turpentine one 


' ounce; pur theſe into a Skillet 


with a quarter of a pint of fair 
Water, and let them ſimper 
over a gentle Fire, ſcuming 
off the -bubling Froth , and 
pour it into an earthen Pan to 
cool: when it 1s cold, take it 
out of the Pan, and ſcrape off 
the Dregs or Drofs at the bot- 
tom ; melt it again, and refine 
it over the Fire, and ſo making 
it into Plaiſters or Cere-cloaths, 
apply it to the Place grieved. 

Aw excellent thing for this purpoſe 
is Emplaſtrum de Minio, which 
may be ſpread upon Cloath, and 
applied warm,letting it lie as long 
as it will ftick, and then renew. 


ing it : but for a Day or iwo. 


before you lay on the Plaiſter, let 
the" Breaſt be bathed very well, 


Morning and Evening, with the 


Powers of Amber, and then ap- 


ply the Emplaiſter. 


Wrealis of Women : Wo- 
mens Breaſts, eſpecially after 
their Lying-in, contraCt a 
hardneſs, and are ſore, occa- 
fioned by groſs Humoyrs fixing. 
there : to remedy this, Take 


two Turnips, bake them in an - 


Oven tiltthey are very tender, 
then preſs out -the Juice a lit- 
tle, and maſh them in a wood- 
en Diſh or Mortar; ſcrape on 
them an ounce of Bole-Armo- 
niack, and make them into a 


Poultice with fre Butter ; and 
being layed to the Breaſts very 
warm 0n a hot Linnen-Cloth, 
they will take away the Pain. 

This Ointment is incomparable 
to anoint with: Take Sheeps= 
ſuet 4 ounces ; Oils of Anniſeeds 
and Amber, of each half an 
ounce: mix them, it will ao 
wonders. 

W:eath, Shortneſs thereof 
to help : Take a quarter of . 
a pound of blue Figs, an 
ounce of Licorice, Caraways 
and Anniſeeds, of each half 
an ounce ; boil them in two 
quarts of Ale till a pint be 
conſumed, and then ſweeten it 
with Sugar-Candy : Drink half 
a pint Morning and Evening. 

This ſcarce ever fails: Take 
White-Port-Wine 4. ounces; Cin-. 
namon - Water half. an ounce : 
Spirit of Harts-horn a dram and 
half : mix for a Doſe. | 

Wreath to Sweeten : Take 
the dried*Flowers and tops of 
Roſemary Sugar-Candy, Cloves 
and Mace, of each two drams, 
Cinnamoh one dram ; dry 
theſe, and beat them into fine 
Powder. About a Dram of this 


ata time in a new-lay'd-Egg, 


ſuckt up faſting Morning and 
Night, clears the Lungs from 
offenſive Matter, and ſweetens 
the Breath. " | 
Chew in the Mouth theſe 
Grains: Take Catechu in fine Pot* 
der 2 ounces ; Nutmegs in Powder 
one ounce ; trebble refined Suga 
4 ounces ; - Oil of Lemon Thyme 
two' drams; Muck q graing; 
mix, and with Gelly of Gum Tra- 


.D4 gacanth, 
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gacanth, make a Maſs for grains, 


wh:ch ary, to be chewed in the - 


Aouth. | 

B5:-ok-lime is excellent in 
the Scurvy; it powerfully 
expels the Stone in the Blad- 


der and Kidneys ; it provokes . 


the Courſes. For the 'Scurvy, 
Take the Juice of Brook-lime, 
Warer- Crefſes, and Scurvy- 
graſs, of each half a pint; the 
Juice of Oranges four ounces, 
fine Sugar two pound ; make 
a Syrvpofir, and take a ſpoon- 
ful of it in your ordinary 
Di iok. 
 EH20ken-Ve!lp, or Wur- 
fenneſs : Take Craner-B:ll, 
uſually called Columbinum , 
r2duce the Roots and Leaves to 
a fint Pouder ; rake about half 
a ſpoonful of this Night and 
Morning for about threeWeeks 
togzrher , waſhing it down 
with a f.oonful or two of Red 
Wine or Claret. 
 Tou muſt alſo have a Truſs 
well fitted to the Bly of the Pa- 
tient,. and "Place broken, other- 
wiſe &1 oth.r . Remeaes will do 
nothing. | 
15+50m «* The Root of this 
is an exce}ent - Opener, being 
one of the five opening Roots, 
and 15 principally made vſe of 
for Obſtruttions of the Liver, 
rhe Urine and the Courles. 

The Aſbes of Broom infuſed in 
Ale, and that Ale arunk as daily 
Drink, 15 an excellent thing a- 

- gainſÞ} the Dropſie , chiefly the 

© Dropfie Aſcitcs : you may put a 
* ond of the Aſhes into two Gal- 
 *lomr' of Ale. | 


| 


b-: B:oom-Bape-: The Herb 


or Roots of this are to be had 
Candjed, and are. very good 
in the Diſeaſes of the Spleen 
and Melancholy. ' 

W2oth, -very excellent: Par- 
boil two young Cocks, the - 
Legs and Wings being cut off; 
ſum the Water yau bojl 
them in very clean ; then take 
them out, and waſh them in 
cold Warer, - and with a pint 
of Rheniſh- Wine, and two 
qiiarts of ſtrong Broth, put 
them into a Pipkin or conve- 
nient Veſſc], add two ounces 


| of China-Root, and an ounce 


and. half of Harrs-horn, with 
an ounce of- Claves, Mace, 
Pepper and Ginger mixed ta» 
cether ; ſeafon it with a little 
Sa't, and cover the Pipkin 
cloſe, and ſet it in a Pot of 
boiling Water, ſo that the Wa- 
rer get not into it: let it bojl 
for fix, Hours, then .pour out 
the Broth, ſqueeze ir into rhe 
Juice of Lenions, and ferve it. 
This 1s excellent to ſtrengthen 


or reftore decayed Bodies af- 


rer Sickneſs, and for ſuch as 
are Conſumprtive. | 

W26th, Strong and Savoury 
made for rhe Queen on Morn- 


'1ngs, Make very gocd Broth, 
| with ſome Lean of Veal, Beef 
| and Mutton ; 
: Brawry Hen or young Cock. 


and with a 


Aſﬀecr it is ſcummed, put in 
an Onion quartered -( and if + 


' you like it, a Clove of Garlick) 


a little Parſley, a Sjrig of 


' Thyme, as much Mint, a little 
| Bawm, ſome Coriander Sexds 


bruiſed, 


pn" 
__ 
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bruiſed, and a very litle Saf- 
fron ; a little Salt, Pepper and 
Clove. When all the Subſtance 
is boiled out of the Meat, and 
the Broth very good, you may 
drink itſo; or pour a little 
of it upon toaſted fliced Bread, 


and ſtew it till the Bread have | 


drunk up all that Broth ; then 
add a little more, and Stew ; 


ſo adding Broth by little and. 


little, that the Bread may 1m- 
bibe it and ſwell, whereas if 
you. Crown it at once, the 
Bread will not ſwell and grow 
like Jelly ; and thus you will 
have good Pottage ; you may 
add Cabbage. or Leeks or En- 
dive, or Parfley-Roots, in the 
due time before the Broth 
hath ended Boiling, and rime 
enough for them to become 
tender. In the Summer you 
may - put in Lettice, Sorrel, 
Purſtane, Borrage and Buglofs, 
or what other Pot-herbs you 
like; but green Herbs do 
rob the Strength, Vigour and 
Cream of the Pottage. 

15:oth, Another : Take a 
Leg of Veal, or other Knuckles 
of Mutton or Veal, being well 
ſoaked in divers Waters, and 
the Blood dryed clean ont : 
put it a Boiling in faic Run- 
ning Water; keep it fcuming 
during the boiling: when ic 
is almoſt boiled, you may add 
a Faggot of Sweet Herbs, large 
Mace and a little Salt: your 
Meat may be uſed for Service, 
bar preſerve your ,Broth in a 
Pipkin. 
*, Bzuile to Help : Ba7#e the 


; bruiſed Place firſt very well with 
| the Powers of Amber ; which done, 
| apply the following Balſam : Take 
Sheeps-ſuet, Oil-Olive, of each 
' 4 ounces : Gum Elemi 3 ounces ; 
Turpentins one ounce: melt and 
; max them tozetber. 

Erutſe in the Head : Take 
 Rofia and a lirtle Red D-er's 
 Suet, Camphire, 22d Whire- 
wine, ſet them over a mode- 
rate Fire till it boil, then ſtrain 
it and beat ir till ir comes tro an 
Ointment, over a ſmewhar © 
gentle Fire, and anvine the 
Place gieved with - it 1s hot as 
you can, and chafe it in. 

S:uiſe, with great 2 ivels 
ling: Take Hemp, Tow, 'or 
Flax, moiſten it with Brandy, . 
and {pread it over wirh _Ho- 
ney ; then ſprinkle Brandy a- 
gain ujp0n the Honey, and ba- 
thing the ſwelled Part: with 
ſome Brandy very warm, Jay 
Gn the other; and it will not: 
only ſink the Swelling, bur give 
eaſe to the bruiſed part by diſ- 
perſing the gatheringHumonrs. 

There is nathing better then 
' firſt ro bathe the Place atfetted 
with che Powers of Amber, and 
then to app; Emplaſirum Diachy- 
lou cum Gummis, renewing it 
once in two days. 

Wugs to Kill: Take 
Wormwood, and Rue, of each 
2 good handfu)J; and mix them 
with common Ol), and pur to 
them as much Warer. as Oil, 
that the Oil and Water may 
cover the Wormwood and 
Rue ; then boil it. till all the 
Water is boiled away ; then 
| ſtr. in 


| 
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firain the Oil ont from the} Wugloſs : Take the Juice 
Herbs, and mix it with Sheeps- | of Bugloſs clarified -three 
ſyer as much as the Oil, anoint | pound, White Sugar 2 pound ; 
the Bedftead with it, it is an | boil them up to a Syrup. This , 
Infalhble Remedy. Syrup chears the Heart, pre- 
Bucks-hozn : This is a | vents ſwooning Fits, and expels 
ſma!l Plant or Herb growing | Melancholy. | 
in barren and ſandy Grounds, | Bullock's-C heek, the 7:a- 
and comes up with fome of | /;an way : Break the Bones fo 
its Leaves jagged or ſprouting | that the Fleſh may be as little 
out at the ſides, like rhe Horns | mangled with them as may be, 
of a Buck, from which Allu- | wafh it very clean in ſhifred 
fion, I ſuppoſe, it rakes its | Waters, and ler it ſteep three 
Name. This is a kind of | or four hours; then bM it in 
Plaarane different from ſome -| fair Water with fome Bolonia- 
others, and has a quality of | Sauſage, and a piece of inter- 
binding and drying. The De- | larded Bacon; and when they 
coQtion in Wine drank; and | are tender boil'd; diſh them 
the bruiſed Leaves outwardly | up and garniſh them with 
apzhed, cafe the Pains, and | Flowers and Greens, and ſerve 
remedy the Bitings of moſt | them up with Muſtard and Su- 
venemons Crearures; and the | gar in Saucers. 
Juice hel;eth thoſe that are | Wullock's-Cheek, to Bake 
troubled with the Stone or | and eat Hot : Take your Cheek 
Gravel in the Kidneys, Blad- | and ſtuff it well with Parſly 
der, or Reins, and ſtops Bleed- | and Sweet Herbs chop'd, then 
ing. | put 1t into a Pot with fome 
Bugle, its Virtues: Either | Claret-wine, and alitrle ftrong 
inward or outward it is a good | Beer, and ſome whole Spice, 
vulnerary Herb; ir is uſed in | ſeaſon it with Salt for your 
the Yellow-Jaunlice, and Oh- | taſte, cover your Pot and Bake 
ſtruRions in the Liver, Reins | it,then take it out, pull out the 
and Bladder. Bones, and ſerve ic up on 
Take Bugle Leaves 6 handfuls, | toaſted Bread with ſome of the 
bruiſe them'; Sheeps-ſuer , Oil> | Liquor. | | 
Olive, of each 10 ounces, mix | Witllock's - Cheek Baked, 
and boil till the Herbs are Criſp : | to ear Cold : Take two fair 
then ftrain out by preſſimg : to the | Fat Cheeks, lay them in Water 
the preſſed-forth Liquor, 24d Tur- | one Night, then take out every 
pentine 8 ounces; Gum Elemi | Bone, and ſtuff it well with all 
6 ounces ; Wax 5 ounces; mix | manner of Spice and Salt, then 
and make a Balſam ; it cures | pur it into a Pot, one-Cheek 


Wounds many times at one dreſ- | clapped cloſe together upon 
ſong. £ the other ; then Jay it a 
| wit 
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with Bay-leaves, put in a quart | Vital Spirits. The Roots are 


of Claret-wine, ſo cover the 
Pot and bake it with Houſhold 
Bread; when you draw it, 
ponr all the Liquor out, and 
take only the Fat of it, and 
ſome melted Butter, and pour 
in again , ſerve it cold with 
Muſtard and Sugar, and dreſs 
it with Bay-leaves, it will eat 
like Veniſon. 
Bullock's-Cheek to Stew : 
Having cleaned, well, ſoaked 
and ordered them, by taking 
out the Bones, after you have 
half-roaſted the Meat by an in- 
different quick Fire, ſave the 
Gravy, and put them into a 
Pipkin with ſome Gravy and 


good againſt the Plague and 
Peſtilential Fevers, by pro- 
voking Sweat, if they be pou- 
dered, and taken in-a glaſs of 
White-wine. They hkewiſe 
greatly reſiſt Poyſon : being 
taken with the Pouders of An- 


 gelica and Zedoary, they pre- 


Claret-wine, alſo ſome ſtrong 


vent the Riſing of the Mother. 
The Roots boiled . in Wine, 
are good for thoſe that are 
troubled with Shortneſs of 
Breath. 

Wurnet : ThisHerb, infy-* 
ſed in Wine, chears the Heart, 
and renders it very pleaſant, by 
imparting a curious Smell and 
Taſte to it : it preſerves a- 
gainſt the Plague, and the Bi- 


Broth; ſliced Nutmeg and ; tings of Mad Dogs, ahd alſo 
Ginger, Salt and Pepper, with | reſiſts Poyſons. 


an Onion and a Shalot or two ; 
let. it ſtew about two hours, 
and ſo with the Materials it 


y 


Wurnet-Matcr - Take the 


| Tops of Wormwood, Roſe- 


mary and «Burner, Mugwort, 


is ſtewed in, ſerve it up on car- | Sun-dew and Dragons, Sca- 
ved Sippers, and it will be an | bious, Agrimony , Carduus, 


excellent Diſh. worth all your 
coſt and trouble. 

Bur of the Meadow: This 
Herb, or Plant, grows in wet 
places, moſt commonly by R1- 
vers and Ditch-ſides in Mea- 
dows and Marſhy- grounds, 
flowering very early, ſo that 
they decay in February or 
March, before the Leaves ap- 
pear, which -put not oyt till 
April, The Sun claims an ex- 
traordinary Influence over 
this; and therefore, as all 0- 
ther Herbs under the Solar Go- 
vernment,it is a great ſtrength- 
ener of the Heart,chearing the 


\ 


Bettony, Bawm, and the Leſ- 
ſer Centaury, of each a hand- 
ful; Roots of Angelica, Pe- 
ony, Zedoary, Tormentil, 
Liquorice and Elecampane, of 

each half an ounce: bruiſe, 
ſhred and infuſe them 
with Sage, Rue, Celan- 
dine, Marrigold - leaves and 


three or four days , in fotr 
quartz of the fineſt Whire- 
wine, then diſtil it carefully. 
To the diſtilled Liquor put freſb 
Burnet twelve handfuls; Sugar 
4 pounds : digeſt 6, 8, or 10 
| days, then draw off the Liquors 

- fo 
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flowers, of each a handful, 
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fo will you have an Excellent 
. Burnet-Water, Let the Doſe be 
three or four ſpoonfuls at a 
time. 

Y urns : For any Burns or 
Scalds, mingle Lime- water 
with Linſeed-oil, by beating 
them together with a Spoon ; 
and with a Feather diprt in it, 
dreſs the place grieved till 
you find rhe Fire is gone: Do 
this as often as you have Oc- 
caſion. 

Or this, Take Linſeed-Oil 4 
>» Ounces; Saccharum Saturni one 
ounce; Spirit of Wine, fbharp Vi- 
negar, of each an ounce : 


and beat all together, and apyly 


Wt, 

Or, Take a couple of hard 
Onions, beat them in a Mor» 
tar with half a handful of Bay- 
ſalc, ſo apply them. If for 
S:alding, Take the inner Rind 
of an Elder - tree, and freſh 


Sheep's-dung, of each halfa | 


handful, and with Freſh-butter 


or Oil a pound, make thereof. 


an Ointmenr,and with it anoint 
often the ſcalded place, and 
the heat will be extratted. 
You muſt boil tlie E/der-bark and 
Sheeps-dung in the Butter or Oil, 
til the Bark grows Criſp, then 
firain hard out by preſſing. 
Burn in the E pes ; Take 
a new-lay'd-Egg, boil it hard, 
and apply one of. the Whites 
at a time pretty warm, but not 
roo hot, and keep it on ſome 
Hours : thea take rwo or three 
rotten Ap,les, beat them to 
maſh, and lay thzm over the 
E/e as a Poultss, BD 


MIX. 
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Burn or Scald, ſuddenly 
made: Take freſh Cows-dung, 
and Hops-greaſe, of each alike 
part,” mix , and * incorporate 
them well together over a 
gentle Fire, and make it into 
an Ointment for uſe. 

Wurns, or DHmall-Pox 


-Dcars, and Pits to Clear : 


See Small-Pox Dcars, | 
Burn or Dcald: Taks 
Oil of Olives three ounces, 
White-wax and Searion each 
two ounces, Sheeps-ſuet one 
ounce and, an half, Minium 
and Caſtle-ſoap of each half an 
ounce ;, Dragons Blood- and 
Camphire of each three drams; 
mingle and make 'em into an 
Ointment according to Art : 
This is a moſt approv'd -Re-» 
medy for a Burn or Scald. ' 
WBultard, Peacock, Tur- 
ky or Crane-Ppe : None. ei- 


ther of them, Parboil,and lard it 


with large Lard, then ſeaſon it 
with Salt, Nurmeg and Pep- 
per of each two ounces: and a 
half, y out Paſte being ready, lay 
in the bottom thereof ſome 
Butter, with ſome beaten 
Cloves, then lay in your Fowl 
with the reſt of the ſeaſoning 
thereon with a good quantiry 
of Butter, cloſe it, baſt it with 
Saffron-water, and when baked 


and cold, fill it up with cla» 


rif1zd Butter. 

Dr: Butler's Þle, See Ale- 
Purginx. | 

25utter, call'd May-Butter.: 
To preſerve this, Take the 


freſheſt and neweſt * Butter 


made avout the middle or _ 
% . 


of May, put it into a. large | again the Second time; and i 
18, glazed Earthen-pot, and place | you ſo pleaſe the third time jn 
ke it ſo hot in the Sun,that it may | Damark Roſe-Water,always work- 
are run and melt; then preſs it | ing them wery well together. The 
'2 through a fine Cloth, and ex- | Butter thus Clarified, will be as 
tO oſe it to the Sun again, till | ſweet in taſt as the Marrow of 
it is well carify'd: Take the | any Beaſt, and keep a long time, | 

or - purer Part from the Setlings, | by reaſon its great Impurities b 
T's and it will keep all the Year. | this means are removed, the dreſs. 

It ſupplies and aflwages hard | faeces and wmpurities being near 
ke Swellings, allaying- the Heat | a quarter of the whole. 
"5, and lanting of them ; To make Parſly, Sage, Savoury 
ch cures Breakings-out and Heat, | Thywe, or Limon Thyme, Butter. 
A being mixed and made into | When the Butter is newly made, 
_ an Ointment with the Juice of | and well wrought from its Water, 
an  Wormwood and Vinegar, and | Milk, and Wheyifh parts ,' mix 
1d is thus prepared to mix, with | therewith a little of ithe Chymi- 
5 divers ſuppling and 'mollifying ! cal Oils of Par/lcy, or Sage, or 
wy Ointments. Li, Savory, or Thyme , or Limon- 
C5 To purifie Butter, and make it | Thyme, ſo much till the Butter is 
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of @ wery ſweet taſte: Melt But= | firong enough in Taſt to your li- 


ter with a ſlow Fire in a well. 


glazed Earthen Veſſel, (if in ' 


Balneo Mariz it will be better) 
which put to fair Water, work- 
ing them well together, and when 
it is cold, take away the Curds 
aud Whey a: Bottom : Do this 


king, and then mix them well to- 
gether, this will excuſe you from 
eating the Plants therewith : and 
if - do this with the. aforeſaid Cla- 
rified Butter, it will be far bet- 
ter, and a moſt ndmirable Ras 
rity. 


—— 
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them, Take of 
chiſcs of Alhandal half 
an ounce; Myrrh,choice Aloes, 
and Galbanum, of each three 
drams: Scammony , Jallop, 


Achexies 2. To make a 
a Pill for the Cure of | Amber, Cinnamon,and Cloves, 
Tos | of each ſix drops; Extra& of 


GC A 
Nutmeg, one dram ; Oils of 


Juniper, as much as is ſuffici- 
ent to make them up into Pills. 
Theſe are very much re- 


commended for-the Curing of - 

and white Agarick , of each,| the Quartane Agve, Jaundice, 

ene dram anda half; Oil of | Dropſie, and the Retention of 
| | the 


% 
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the Courſes. The weight of 
theſe Pills muſt be bur three 
jrncs apiece, and 4 or 5 may 
taken at « time; but be 
careful to keep your Body 
, Wwarm,and in good order, rhree 
or four hours after. - 
Cake: Take two Whites 
of new-lay*d-Eggs, cut off the 
- Sperm or String, beat them as 
Jong as you.can, put in a quar- 
ter of a pound of White flow- 
er, and as much Sugar ' poun- 
ded, work it all well together, 
then put to it about two pen- 
ny-worth of Aquavite, and a 
little Coriander in Pouder, ler 
all be well mix'd, then lay it 
upon a fin2 Paper abour as. 
big as a Plate, or thereabouts, 
ſprinkle it with Sugar, and let 
It. be baked. | 
Takes Excellent : Take 
four quarts of Fine Flower, 
two pound and a half of But- 
ter, three quarters of a pound 


Eggs, four pound of Currans : 
when you have wrought all 
theſe into a very fine Paſtler ic 


an hour before you ſet it into 
the Oven ; if you pleaſe, you 
may put into it two pound of 
Raiſias of the Sun, ſtoned and 
quartered. The Ice for this | 
qr any other Cakes, Take the 
Whites of three new-lay'd- 


of Sugar,four Natmegs.a little ; 
Mace,z pound ofAlmonds fine- j Lard , fome Yolks of hard 
ly beaten ; half a pint of Sack, Eggs chop'd grolly .; add there- 
a pint of good Ale-Yeaſt, a ; unto ſome Mutton and Lamb 
pint of boil'd Cream, twelve. { cur into' ſmall Gobbets, with 
Yolks and four Whites of ; 


be kept warm by the Fire half 


| 


= 


+ the bigneſs of your Hand, and 


| 


Egg5, and three quarters of a 


| do the like by two pound of 


uns of fine White Sugar 
nely beaten, beat it well to- 
gether with the Whites of Eggs 
and ice the Cake; if you 
pleaſe, you may#add a little 
Musk or Ambergreaſe, Let 
your Oven be cf a Tempe- 
rate Heat, and let your Cake - 
ſtand therein two hours anda 
half before you ice it,and after- 
wards only to harden the Ice. 

Cakes Small ; Take three 
pound of. very fine Flower, one 
pound and a half of Butter, 
and as much Currans, and as 
much Sugar, ſeven Eggs. One 
half of the Whites taken our, 
and knead all well together in- 
to a Paſt, adding one Nutmeg 
grated; and a Jitthe Roſe-Wa- 
rer, ſo make them ' up about 


bake them upon a Plate of Tin. 
Calves=-Chald:on - Pye : 
ince your Chaldron ſmall, 
boil it tender; when cold , 
put to it ſome ſmall pieces of 


Goosberries , - Grapes or | Bar- 
berries, ' then ſeaſon it with 


Salt, Nutmeg and Pepper, and 


! fill your, Pye therewith, lay- 


ing on it ſome pieces of 1ater- 
larged Bacon and Batter, cloſe 
if up, and when baked, {quor 
it with Butter and White-wine. 

Calves-Foot-Pye :; Take 
Calves-feer , boil them very 


' tender; then take out the 


Bones, and mirice them ſmall : 


Beef- 


together. And to any of theſe 


your Calf '-Hezd till the ear 


* four Boges, the Yolks of ſix 
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Beef-ſuet ; then add a quarter 

of an ottnce of beaten Cloves | 
and Mace, Lemon-peel ſmall | 
ſhred ; aquarter of an onnce of } 
beaten Cinnamon and Neit- 
meg ; and ſtrew over all a little 
Pepper and. Salt finely beaten 


Pyes you may,if you think con- 
venient, put in this following 
Caudle when theyare bak'd,v:z. 
A quarter of a pint of White- 
wine, half as much Verjuyce, 
a blade of whole Mace, the 
Yolks of three Eggs, a quar- 
ter of a pound of Sugar, and 
as much Butter ;. beat them up 
well, and ſtrain out the thin- 
eſt part, and fo put it into 
the Pye as it 1s juſt going to 
be ſerved up at the Table, 
and it \gives a curious flavour 
and reliſh : you may likewiſe 
ſcrape fine ſifted Sugar over 
the Lid and fo ſerve it up. 


Cal ves-Head-Ppe ; Boil 


will come from the Bones ; 
then cut ir into thin ſlices ; 
then take half an ounce of 
Nutmeg, as much Cloves and 
Mace, Fat an ounce of Cin- 
namon, half a pound of Dates 
ſliced thin, a pound of Rai- 
fins, a quarter of an ounce of 
whole Mace, the Marrow of 


Eggs hard boiled, cut them | 
in halves, and then take half 
a pound of candied Lemon- 
peel and Citron, a handful of 

ickled Barberries and Lemons 
ſliced thin, a pound of Butter, 


Calves-Þead - Ppe with 
Dyſters : Order the Head as 
the former, ſeaſon it with a 
quarter of an oyace of Pepper, 
two "_ Nutmegs,and a quar- 
ter of an ounce of whole 
Mace; put in ſix Cloves of 
Shalots ſmall minced, two 
quarts of Oyſters, and 'on the 
rop and bottom Jay two pound 
of Butter ; lay on four An- ' 
chovies mixed, or in ſmall - 
ſtreaks, and over, theſe pour 
half a pint of White-wine. 

Cammock, or Beſthar- 
200 : The Pounder of this 
Root drank in White - wine, 
with the Juice of Lemons, is 
excellent in the Stone or Gra- 
vel in the Reins or Blad- 
der, eſpecially when the Ure- 
ters or Conduits, through 
which the Urine ſhould paſs, 
are obſtructed: And (accor- 
ding to the Teftimony of Mat- 
thiolous) a certain Man having 
uſed the Pouder of this Root 
for many Months, cured him- 
ſelf of a Rupture. The De- 
coion alſo of this Roor, and 
Water which hath been diftil- 
led from -it, provoke Urine, 
and removes Obſtrucions 
the, Reins and Bladder. 
© To make the Diſtilled Wa- 
ter, You muſt take four pounds 
of the Rinds of the green 
Roots, cut them very fmall, 
and infuſe them in a gallon o 
Malmſy or Mallaga, and then 
ſer them over a gentle heat : 
Diſtil them in a glaſs Alem- 
bick in Balneo Marie, and you 


«nd fo bake it pretty well. 


| will haye pleaſant Water fic 
| for 
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for the aboveſaid Uſes. 
Capon WBaked in Paſtp- 
Pan : After he is roaſted and 
cold, Take the Fleſh from the 
Bones and flice it, but pre- 
ſerve the Thighs and. Pinions, 
add ro rhe Fleſh of your Ca- 
pon four Sweet-bieads, half a 
" of Oyſters, three _Lamb- 


ones, and ſeaſon them all 


- with Nutmeg , Salt, Cloves, 


| Mace, minced Thyme, Sweet- 


Marjoram and Penniroyal ; 
lay into your Paſty-Pan a ſheet 
of Paſt; and in the Bottom 
thereof lay your Thighs and 
Pinions; and upon them 
ſftrow a minc'd Onion , on 


| theſe lay your Fleſh, and upon. 


it the Sweer-breads and Lamb- 
ſtones, and Oyſters cut into. 
halfs, over all a handful of. 
boiled and blanched Cheſnuts, 
put Burter on the top,, and 
cloſe your Pan ; when it 1s 
baked, Jair it over with Claret- 
Wine, ſtrong Broth, Gravy, 
drawn Butter , Anchovy dil- 
ſolved with a grated Nutmeg, 
garniſh ir with Slices of Le- 
mon. - The ſame manner you 
may bake a Turky. 

»Capon Botiied and {arded 
with Lemons : firſt ſcald your 
Capon, and take a little duſty 


Oatmeal ro make it look white, 


then take three Ladlefuls of 
Murton-Broth , a Faggot of 
Sweer-herbs, two or three 
Dares cut long in Pieces, a few 
Parboil'd Currans,a little whole 


Pepper,a piece of whole Mace, | 


and one Nutmeg, thicken it 


with Almonds, feaſon it with | 


Milk, 


Verjuice, Sugar, and a ſmall 
quantity of Sweet - Butter ; 
then rake up your Capon; and, 
lard it with thick and preſerv'd 
Lemon, . and then lay your 
Capon in a deep Diſh, for 
boil'd Meats, and, pour the 
Broth upon it : Garniſh your 
Diſh with Sippets and preſery'd 
Barberries. 

Capon to Cram ; The beſt 
way 15 to take Barly-meal ſifted 
and mix it wich -New-Milk; 
make it into a ſtiff Paſt, then 
make 1t into long Crams, ot 
Rouls, biggeſt in the midſt, 
{mall at 'both ends, and then 
wetting them in lukewarm 
we the Capon a, full. 
gorge three times a day, Morn- 
ing, Noon and Night, and he 
will in two or three Weeks be 
Fat enough. 


Capon to F:igaſfe : A' --/ 


Capon ro be Frigaſſed, muſt 
be either Boiled or Roaſted, 
which you muſt Carve up; 
taking the Pinions from the 
Wings, and the Brawn from 


the Joint, as they lie in. the 


Diſh: thus Carv'd up to lie 
order:y in the Pan, put to 
them the Yolks of five Eggy, 
with ſhced Nutmeg, and mta- 
ced Thyme : being thus all 
inthe Diſh, mingle them well 
together, and put them into 
your Pan with clarified Butter 
half hor, and Fry them till 
they are yellow, then turn 
them : after this take ſome 
White-wine with the Yolks of 
three Eggs, a little ſtrong 
Broth, Gravy, an Ogion cut 

in 


_— 
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pour: out ; what _ Liquor 1s 1n 
your Pan, and add to t'a la» 


dlefu:of. drawn Butter ; 'then 
put this' Lair,jingo ,your ; Pan, 
and keep,cantinual ſhaking it 
therein, over; aYow Fire, till 


prove, too thick, ,you may thin 
ic with Whine-wine; then.diſh 
up your Fowl, and pour n 
your Sauce, Ae 
 garniſh'd with hard Yolk of 
Eggs chopt-ſmati, and Slices 
of Lemons, |! 
Capon to-know : If alive, 
"will have. a, far. thick. Rumpz 
and a fat - thick” Belly, a fat 
| Vein under» her Wing on the 
one ſide of .her Breaſt ; and if 
ſhe be_ young, £- will - have a 
ſhort. Spur; anda ſmooth Leg ; 
bur if ſhe'be: old, a ſharp Spur; 
but have a-care the Spur be 
not cut, par'd, or ſcraped lefler, 
but if you. miſtruſt it, do- bur 
pinch it upon, the Breaſt wich 
your Thumb z.:and. if your 
Thumb 'goeth -1n,cafie, then 
it is;young/;, but if hard, then 
itis old ; if ſhe. he. pale about 
the Head, . and .have 'a ſhort 
Comb, , then , ſhe, is. young ; 
but if red about-ghe Head,then 
the is no clean, Cagon. 
Capon to iead, Chickens : 
he way. to: make. chem take 
the Charge, is; with a fine ſmall 
Bryar, or elſe (harp Nettles 
at Night; do. bur ing all. his 
Breaſt and nether. parts; then, 
in the dark ſer-;the Chickens, 
ndet. him ; - the, warmth. or 


it. grow.thick 5+, if .it, ſhould, 


-and: ſerve it up, 


in quanters,7 Anchovies, . hd heat: takerh , away. the ſmart, 
2 little Nutmeg grated -. then; ſo he will fall 10.Joye ; with 
+ them;; and whenſoever | he” 
you muſt. 
| | Ning him again : this wall make ' 
;;him never forſake them ; ” he, 
{is ,very; uſeful, by. reaſon his 
\ [Bady-15:Jarge, and will eaſily. 
'.caver 39,08 4o Chick-ns, Duck 
ir Furkeys, Pheaſants or. 
Partridges, and defend-them, 
from Kites and Buzpards better, 


'-proveth unkind, 


ings. 


then, Hens. 


fenhveHumours, break-anyBoil, 
or Plague-ſore, and contribure* 
much-rowards the healing pfir. 
You ought to aecrepitate your 
Salt in a Crucible over a naked. 
fire before you make it intoÞPauder, 
and then reduce it to a fineneſs in 
#4 hot dron- Mortar : and the Yolks 
of the .Exgs ought to be boiled 
hard.; This done, Take - Yolks of 
for Eggs; Salt in fine Pouder, 


Turpentine,, of cach. #wo ,ounces : 
Camphire in  Pouder, Sal Armos 
niack, of each an ounce; ; mix 


and _viake @ Cataplaſm or, Pula 
-{+tiſe, and apply it. 2.1); 


_.Carp.to Roaſt: Make, «' 
Pudding of Almqnd-paſts.,and 


a. 


— 


Cala, and} ie; gnd hen 
| the,,Carp.:1s. drawn, without" 


' CUEUNS Q en ; - wz. thro b : 
ris Gilb, pur in, the Pu in 


| AFR 1 Jo Belly befull4-. 


4 - ” 


Carbuncle : Take Salt well 
'beaten to Pouder, jift.ir, and. 
incorporate it with. the Yolk of 
an Egg ; and applying Kat will: 
draw away theVenom; and 'of=- 


faur ounces; Pouder of Bayberries, 
» 4 | , 
: Prgeons - Dung, Strasboutgh- * 


Crear, grated Bread, Nutmes, | 
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tie it to a Spit, and when it is | into a convenient Veſſel, Let 
roaſted, make the Sauce with | thern, by dropping ,'diflolve - 
what drops from it, and the | in a moiſt place ; and preſerve 
' Juice of cony, Cinnamon | the Liquer that falls in a thick 
and Sugar , beaten up with | Glaſs, or glazed earthen Por. 
Sweet-butter. yy This Liquor is highly- ap- 
Carp Dtewed : Having | proved. for conſaming 
bled him, fave the Blood, _ and corrupted Fleſh ; and like- | 
off the Scales, and rake out the | wiſe all ſorts of Excreſcencies 
Intrals; then pur him into | more particularly ſuch as ac- 
our Stew - pan, with Mace, | company Venereal ' Diſtem- 
Ginger , Cloves, Nutmeg, | pers. | 
Sweet-herbs, and a Jar Canſkick'Ponder, or Spe- 
nion quartered, with half a | cifick Corrofive of Paracelſus : 
pound of Butter ; mix ſome of | To make it, Fake Corroſive 
the Blood with Claret; put it | Mercury Sublimate three 
in, and being enough, garniſh. ] ounces, Sa} Armoniack two 
it with fliced Lemons , and | ounces, pouder them together ; 
green Spinage, and ſerve it up put them into a Matras, pour 
to. the T. able. on them a pint of Aquaforris; 
Carp Pye,ſee Tench Pye. | which evaporate in a mode- 


Casſta, its Vertnes. It's | rate heat the. Ingredients 

' Looſening, and a Purifier of ] come to the conſiſtence of a 

the Blood ; it allays Hear, and | Paſte: dry the whole Maſs in 

moderately looſens the Belly ; | ſuch a moderate heat, as will 
provokes Urine, purges Cho» | reduce it into a fine Pouder. 

itr and Phlegm, and mollifies'. | This Pouder Cauterizes've- 
the Breaſt and Throat ; it re- 2 ſpeedily and violently an 

u 


ſolveth Inflammations, and | ſuperfluous Fleſh', and ſuch 
cleanſes the Reins from Sand | Excreſcencies as are to be re 
and Gravel. . moved. Ir is quick in Ope- 
Catter-Pillers to Kill :/, ration; and the regard that's 
Take Ox-Piſs and Lees of Otl, | to be had ro the Nature of the 
and boil them together, and | Corroſive Sublimare, / requires 
caſt it upon the Trees and | much Cantion *and - Prudence 
Buſhes. where they are. in the uſe of ir; infomuch, that 
Cauſtics Liquor of Uer- | you muſt put'on but a very 
digreaſe : Take Verdigreafe | little at a time; 'and uſe it on- 
four ounces, Salt Nitre eight |ly upon ſtropg” Bodies; and: 
ounces; mix them together, |.it 1s to be #pplied*upon no 
fire them, - and let them burn | other Parts than what are re 
. in an Iron or Marble Mortar þ mote from che EnmnRQorie 
well heated ; then make them | of the Noble Parts. 
ivto's Pouder, and put them | - Egdandine the greater 


Webs in the Eye ; but by 


\. Tooth-ach. 


and Har to fall off : the Juice 


| coltion of ic with Honey, has 
the ſame effeQ. 


| Criſp, and then preſſmg it out, 


Fer a wonderful manner. 


_—_ 
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The Jaics of this very. 
ro ob Spots , ns 


reaſon. of irs ſharpneſs , you 
may allay it with a little Breaſt- 
milk : Warts frequently rub'd 


with the Juice of Celandine, 
will dry up, and peel off The 


and 
White-wine, 1s good for the 
Jaundice, or to waſh eating 
Ulcers wichal. . The .Root be- 
ing chewed, affwageth the | 


Celandine the teſs, or 
Pitlewozt 2: Tr breakerh the 
Skin where it 1s applied as” a 
Poulris : ir cauſes bad Nails 


of ic ſauffed up the Noſe, 
only preyus the Brain: A' 
Gargariſm made of the De- 


Tho* the Herb is good for theſe 
Purpoſes, yet it is the Root which 
is always njed; An Ointment 
Made of the Root, 6y boiling of the 
Bruifed Root a pound, in Freſh- 
butter # pound and half till it is 


repeating this operation three or 


+ thereof is 


four times, with the like quan- 


- fities of freſh Roots, it an ad- 
' mirable thing for the Care of 


the Piles or Hemorrhoids, nor did 
T ever know it fail : The ſame 
Ointment cures alſo Syillings 
and Sores of the RKing's-Evil of- 


Centaury the great : The 
chief Vertnes of this confiſt 
in the Root , which is uſed for | 


Ruptures, Difficulty in Brea- 
thing, old Coughs, Plenrifies, 
and Spitting of Blood : Iris 
ſucceſsfully given in the Drop- 
ſies and Jaundice, being either 
infuſed in Wine, or beat to 
Pouder, and” drank immedi- 


| ately. 
DecoQion of the Roor being | 
drank with Aniſeeds 


Centaury the leſs : Of this 
Leſſer fort. Galen hath written ' 
a large. Treatiſe. Ir purgeth 
Choler and Phlegm; for 
which cauſe the Decoftion 
wen in Tertian 
A gnes : It kills Worms in the 
Belly.. The Leaves of this 
Herb being applied freſh to 
- Wounds, ſearch them, and 
heal up Ulcers. , 

_ Cephalick Elixir ; Take 
Miſleto. that grows on the 
Oak, Piony-roots, the bigger 
Valerian, of each an. ounce , 
and half; Piony-ſeed, Laure 
and Juniper=berries, - of each 
one ounce : Cinnamon, Mace, 
and Cubebs, of each three 
drams; Flowers of Tille-tree, 
Roſemary and Lavender, of 
each a handful : bruiſe what, 
is to be bruifed, and mace- 
rate them rogether for twenty 
four hours in the Water of 
Lilies of the Valley, Black- 
Cherry - water , the reQifed 
Spirit of Wine, of each a got 
and half: then diſt] t 
- —_— to Art. To the 
Liquor diſtilled, add refined 
Sugar one pound, TinQure of 
Ambergreaſe a dram ; © This 
Elixir ep in a double well. ' 
ſtopp'd Glaſs, is of wonder» . 
ful 


ſc in Epilepſies , *Apos' 
E ' "0 plexi 
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plexies, and . other cold Dt: 


ſeaſes of the Brain, 'being. ta- 


ken faſting; from half a ſpoon- 
ful to two ſpaonfuls. 

By this Diſtillation. you will 
nat have above half the Virtues 
of the Ingredients: your better 
way is to make a Tinture of 
them thus: Take Miſleto of the 
Oak, Mace, Piony-roots, Valeriag 
the. greater, Peacocks-dung, of 
each two ounces : Piony-ſeeds, Bay 
and Tuniper- Berries, Grocgs Mee 
tallorum in fine Pouder, of each 
an Ounce aud half ; - Cinnamon, 
Mace; Cubebs, of each an ounce ; 


Flowers of the Lime-Tree,of Roſe- 


mary, and Lavender, Lilies of 
the Valley, of each two' ounces 
and a haif : being. all dry, put 
them. into a hot Iron-Mortar, and 
put ro them of the beſt Salt of, 


Tartar ſix ounces, grind them 


' well together for a pretty while, | 


then put all into a ſtrong narrow- 
mouth'd Glaſs, and .put thereon 
of the befl refiified Spirit of 
Wine, froe \ quarts : digeſt in a 
cold place ; I2 0r 14 days, 
ſbaking the Glaſs once a Day: 
then let it ſettle, and decant off, 
the clear Liquor for- uſe. Doſe 
"one ſpoonful at a time in a glaſs 
of generous Wine. 


Cerate for Masks for Wo- 


men : Take white Bees-wax 
four-pound, Sperma Ceti two 
ounces, Oil. of the four grea- 
ter. cold: Seeds cleanſed , ex- 
t-aQed* wirhout fire, and Biſ- 
murh precipitated , of each 
three drams ; Borax and Burnt 
Alm finely poudered, ofeach 
half a dram; melt and max 


| 


| 


b 


them in Balneo Mſriz, an@ 
at the-ſame time dip and ſpread 
the Cloth. This Preparation for 
the Lining Womens . Masks , 
or laying on their. Faces go- 
ing to Bed, wonderfully. pre- 
ſerves the Beauty, and en- 
creaſes" its Charms and Love» 
lineſs to Admiration. _ 
Cerate for Womens 
Breaſts: Take Oil of Roſes fix 
ounces, bruiſed Leaves of PE 
riwinkle three ounces ; - the 
Juice of Mint, and the leſſer 
Sage, of each an ounce and an 
half ; - boil them- over: a, ſofc 
fre to the conſumption. of the 
Juices: then preſs out what 
remains, thorough .. a _ cloſe. 
threaded Cloth ; + then melt 
into it Nees-wax three ounces ; 
and when it is almoſt cold, pur 
in three ounces of the Pouder. 
of Maſtick ; and having. well 
ſtirred theſe about,. dip in the 
Cloths you intend-to ule. . 

This prevents the .Breaſts 
of Women from ſwelling or 
growing big after Child-bear- 
ing; it hkewiſe changes the 
courſe of the Milk, and turns\ 
it downwards: it muſt be 
laid pretty hot on the Breaſt, 
and wrapt up . with: warm 
Cloths, - and renew'd every _ 
twenry four hours, till the de- 
fired Efe& be performed. 

Cerecloth foz .WBzoken 
Bones : Take Frankincenſe 
and: Galbanum.Olibanum, Ma- 
ſtick of each an ounce :., Wax 
three ounces, Roſta.an ounce' 
and half, Oil-Olive rwo-oun» 


ces; diſſolve the Galbanum 


nens 
s fix 
" PE 
- the 
eſſer 
d an 
ſofr 
F the 
v hat 


loſe» - 


melt 
ICES 3 
, Pur 
uder. 
well 


1 the 
-eaſts 


g Or 
bear- 
the 


Urns \ 


t be 
reaſt, 
Yarm 


very 


e de- 


oken 
cenſe 

Ma- 
Wax 


unce 


oun- 


20uM. 
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.lo ounces 5; mix 'and make: 6 


-titk, and a wonderful opener 
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in a little Vinegar, and then 
melt all-together -in the Oil, and 
ſo bruiſe and ſtrain it-thorough 
a Cloth ; then = your | Cere- 
cloth, and apply it to the 
Fracture, - and 1t will mainly 
ſtrengthen the Sinews ,- and 
knit the fraftur'd Bone ſooner 
than can be reaſonably expeQ- 
ed: | 

.- Cerecloth of Galbanum -: 
Take Gum: Gaibanum, Ammoni= 
acum, Sagapenum, of each an 
ounce and. half; Tacamahaccs, 
Turpentine, of each an ounce-: 
Aſſa-fetida, fat Myrrh, of each 


half an ounce ; Bees-wax two 


ounces 3» difſoive all, except | the | 


Turpentine and - Wax, in Wine- 
Vinegar, and therewith mix ' the 
Wax and Turpentine, melted to- 
gether, till they come to, a good 
conſiſtency.” . It is. a famous thing 
againſt Fits of. the Mother and 
Vapours, - being - applied to the 
Navil and Pit of the, Stomaoh in 
Women: 'it alſo provokes the 
Terms, .expels Wind, eaſes "the 


| ack Melancholy. Tt is a ſpect- 
fick in the. Cachexia ,, or evil 
habit of Womens Bodies, and in 
all Obſtruftions of the Stomach, 
Liver,” Spleen, - M:ſentery «and 
Womb, and Diſeaſes thence ari- 
ofing : 1 Doſe from 15 :grains to 
half a dram, according © to the 
Age of the Patient, every day, 
Morning and Evening. _ 

. Chal pbeat- Salt againſt 
an 111 Habit of Body : Take Vis 
triol of Mars. an ounce,” Sal Pru- 

| elle _ two ounces, Salt extracted 
| our of the dead: Head of Aqua 
| Fortis three + ounces ; . » pulyerize 
them together, and put them into 
a glaſs Cucurbit, ſet them in-'8 
Sana- heat with" a Fire made ute 
der them by degrees ; augment the 
Heat till the Matter look red hot, 
and flows like Water, ant> in the 
end turn to a hard: red Stone or 
Salt. f % 

This is ' much applauded. for 
the Cure of Cathexics an1 - ſeor- 

butick Diſtempers,' alſo ta purge 
the'Maſs of Blood, create-an Ap- 


Belly-ach and Colick, and 4s ſaid | petite; and qpen the Paſſages of 


to kill Worms. 


Chalybeat Pouder :-:; Take | 


Steel or Iron reduced 10. @ Pouder 
either: with Water on. Sulphur 
6 ounces,, Aniſceds,  Fecu!a of 
Aron-rodts, of vach one ounce ; 
Nutmegs -2 ounces : White-Sugar 


Pouder. - It admirably attenuates, 
meides, opens; and is anticache- 


of Obſtraions ; it provokes the 


the: Urine, provoke Sleep, and 
divert the Fluxes of Rheum y-#f 
alſa carries off bad :Humours by 
Sweat , and Stoal ,, or inſenſible 
Tranſpiration : - You may taken it 
when *tis finely redut'd r0 Pouder, 
from ſeven (or eight, to twelve or 
fifteen grains ,,\ in" -@ Glaſs of 
Wine, or ſome canvevient Cordial 
Water. 3 , 2% 

Cheeſe to Make : It'is not 
' bere meant the: ordinary ſort 


Terms, belps the -Jaundice, | kil(s 


of Cheeſe, ;but a Rarity,  Þo - 


Worms, and cures ve make-ir therefore, qut whole 


| 6ckneſs, Seurvy; and Hypochonarie. 


. & 
” 


'Cunnamod nm new- Milk, or 
E 3 Crea 


% . « 
m *. # 
u 4+ 
"_ dk. 


it with a Rolling-pin till ir is 
- Cpread them our into round 


" what 


When they core to be turn- 
_ cd up, pun che Gurds and other. 
Materi in the' middle of 


by 
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Cream, let it boil ; then take 
it off and ſweeteh it with Su- 
gar, add two quarts of Milk 
or Cream, a ſpoonfyi of Run- 
net, cover it till it eurdle; 
then ftrew on it Sugar*and the | 
Ponder of Cinnamon, and dip : 
Sippits in Canary, and ſerve it | 


up- 

: Cheeſecakes : Put to a | 
Gallon of new Milk half a: 
pint of Runnet, Jet it fland 
till it is curdled ; then pur the ' 
Curd into a Linnen - Cloth, 


Cinnamon, or without, and 
fprinkle over them Roſe-water, 
and fo ferve them ap. 
Oheeſecakes , the Falian 
way : Take two pound of 
Piftaches, ftamp them, when 
taken out of rhe Shells, with 
ewo pound of Morning-Mik, 
Cheeſe - Curd newly made, 
three-ounces oÞElder-Flowets, 
and ten Eggs, Sugar and Sweet- 
"Butter, -of each a pound, with 
two quarts of Flower ;. drain 
theſe in courſe Strainers, and 


' 4ye it up, and by laying a , put them 'into a Puff- paſt, 


Weight on ic, preſs out the | Cheeſecake-faſhion. 


Whey; 
beat up the Curds with Yolks : 


- of Eggs, White- wine, and, 


Roſe-water, with a little Su-, 
gar diffolv'd in the latter; | 
then *add half a pound of' 


'"Currans waſhed clean -from | 


Gravel and Stones; make up 


which being done, ' 


Cheeſecakes without Milk : 
Take twelve Eggs, and lay a- 
way fix of the Whites, 
them up finely, and having a ' 
quart of new Cream, boiled up ' 
with Mace, take it off, and put- 
ting in the beaten Eggs, ſtir 
It about till it cnrles , (then 


all theſe Materials into a Puff: | let it cool a little, and put in 


ſt of fine Flower, Eggs, Bur - 
= Ale, Yeſt, and : much | 
Milk as will faſhion it ; beat 


of an equal temper, then rake 
and roul it up into little Balls, 


Mat pieces as thin as 1s con- 


wenient: make them into 
faſhion ycu pleaſe. 


them, then wet them round 


a good quantity of Sugar, bea- 
ten Mace and grated Nutmeg, 
diſſolve a little Musk and Am- 
ber-greafe in Roſe-water, and 
ſprinkle it over lightly ; then 
put in three or four ſpoonfuls 
} of grated Bread, with half a 
pound of beaten Almonds, 
and a httle cold , with , 
ſome Currans, and it will 
make an excellent Curd : Then 
make np your Puff-paſt Cheeſe- 
Cake-faſhion, in which this 
placed, and bake them in 4 


with Water, turn up and pinch 


rhe Corners, and put them in- | them, 


to due 


moderate Oven, and dyawing 
inkle them over wi 


oportien, and when ; Roſe-water and Sugar, and fo 


baked, ftrew them over with he them up. 


- Sugar mixed with Ponder of 


4 = hed = 
- 
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ſix quarts of the beſt Brandy, 
one pound of Black-Cherries, 
a'quarter of an ounce of Cloves 
and Whole Mace; two hand- 
fuls of Clove-Gilliflowers, one 
handful of Spear-Mint , and 
one handful, of Bawm ; let 
them lie a ſNteeping 24 hours, 
and then break the Cherries 
between your Hands, then pur 
them over 'the: Fire a little 
while, then put as much Su- 
gar as will ſweeten them, ac- 
cording to your mind, and 
then ſtrain them for uſe. 

Cherrp-Wine : Take the 
beſt Cherries, pick them, ſtone 
them, and ſtrain them, into- a 
Gallon of Juice. put two 
pound of Sugar,then put it in- 


, toa Tub,and let'it work, when 


done, ſtop it up for two 
Months, and./then draw and 
Bottle ir with a little Sugar, 
and let it be kept ſix Weeks 
for uſe. | 
Thickens to Know: Tf 
ſhe be new-kil'd,, will be fhiff 
and white , and firm in the 
Vent; bur if ſtale kill'd, ir 


will be limber and green in 
the Vent ; a. Chicken ſcalded, | 


do bur rub your Finger upon 
the Breaſt of her, "and if ſhe 
feels ruff, then ſhe is new- 
kill'd ; bur if ſhe feel ſlippery 
and ſlimy, then ſtale killed ; 
a Cramb'd Chicken* if ſhe be 
far,. will have a fat Rump, and 
a fat Vein upon the ſide of 
the Breaft of her like a Puller. 
Chicken-P ye : "After you 
have truſs'd them, ſeaſon them 
with Cloves, Salt, Pepper, 


_ © 


_ 


_— 


Nutme beaten, and Macep 
then take- ſome Parſley and 
Thyme, and mince them ſmall, 


.and mould rhem into. a_ Ball: 


with ſome Butter, and lome 
of | the aforeſaid Seaſoning ; 
ſtuff rhe Bellies of your Clnc- * 
kens therewith, and then lay 
them. into your Pye , with 
ſliced Lemon on the top of 
them, and the bottomrof boil'd 
Artichoaks cut into ſquare 
pieces (if in Seaſon) ; cloſe it * 
up, and when it is baked, take 
the Yolk of an Egg,. 2 grated 
Nytmeg, White - wine, Gra- 
vy and Butrer beaten' up to- 
gether, and lair it therewith: 
Chickens F:igacp'd; See 
Fygacy of Chickens. 
Chickens in White-Broth : 
Take 2 quart of White-wine, 
and three piats of ſtrong 


Broth, and pur one or more. 


Chickens to it in a Pipkin, or a + 
convenient earthen Veſſel, add 
a quarter of a pound of Dates 


 fliced, half a pound of fi 
Pon five Blade 


Sugar, and four or five B 


of Mace, the Marrow of three 


Bones, and a handful of white 
Endive ſhred ſmall, and ler 
them ſtew over a gentle Fire ; 
and when the Broth is well 
taſted, ſtrain the Yolks of ten. 
Eggs into it, keeping it con- 
tinually ſtirring, that the Eggs 
may mix with-the Broth, and 
not curdle : then take out the 


. Chickens, put the Broth into 


the Diſh, and: lay them in ut, 
and- garniſh it with Marrow, 


ſliced Dates, large Mace, En- 
dive, preſerved. Barberries, 


3% 
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_ and boiled Skirrets, © and inake' 


Leer of Alſmond-Paſt and the 


' Juice of green Grapes. 


Chilbanes: Take a Tur- 
nip, .pur it under hor Embers, 
and roaſt ir well : rhen take' 
off the ' Coar, -and beat it- ro. 
Maſh : apply it very hor PogE* 
tiſewiſe, ſhift it often for freſh” 
ones, and continue it three” 
or four Days. FTP! 


* i 
There is' nothing better | for 


Chilb!nins, thim to waſh them in. 
Bref Brine, for 4 quarter af ' an 
hour, or more, as hot as it can. 
be endured, curry day Morning: 
and Evoing, till rh:y are gone. 
China=-2*:oth :. Take two: 
ounces "of China-Roor chife 
ped thin”, | ſtrep ir in three 
pints of Water all Night, -on 
Embers <vvered'; rhe next day 
take a Cock Chicken, put in 
its Belly Parſley two handfuls ;; 


- Mint,, Raiſins of rhe Sun ſto-' 


ned, of each a good handfel,” 
and as mpck French Barly ; fix: 
good Onions thin ſliced > boil 
theſe in 7*Pipkin cloſe eover- 
ed on a gentle Fire fix or ſe- 
ven Houts : ſtrain ir, and take 
ir for a Confamption, or any' 
Defe& inithe Lungs. 
Chopgof the 25B:2nf+: Take 
Damask Rbſe-Water haif a pint; 


pure whitedGum Tragacanth three 
trans; mix avd' aiffulve colt, | 


which witl' be done in about 24 
hours; to this add clarified May- 


Butter fonr ounces, muxed with 


mens Breaſts and Nipples : If may 
ſerve" for the Hands, L?ps!, - or 
any other Parts, "being andinted 
with it warm; 7 SO 
Cinnamon takes away and 
diffolves 'all ſiiperfluons'! Hu: 
Mours of” the Body; amid! for 
tfierh' che Members; © There 
i 2 diſtilled Water made 'of - 
Cinnamon , ſtrong 11'-Small 
and 'Taſte; -and”'of 'great Vir- 
rue; and is thu made: 
. Cinnamon=WategroMakes 
Take a pound of Cinnamon, 
' that has not loſF its Scent,bruiſe 
it and put jr 1nto'e Veſſc] with 
four pound of Roſe-water; atd 
half 'a pint - of White-wine'; 
: then ſer y ound ofk9 , [beth 
very cloſe ftoptf2g0 i warn 
Water, and "then'- triake (your! 
| Deſtillation in the fannie Water, 
| being placed *bn'a Furnace 
where the' Fire i 'maintained, 
in fach manner-that the Water 
' may continue boyling, 77 
* To make Cinnamon after a 
more, eaſie way, + withous Deſtil- 


| lation : Take Spirit” of Wine 


three pin's ;.- bruiſed 'Cinnamon 


. ”_ | , 
| four ouices : infuſe them together 


fer a Week in a large Glaſs cloſe 


 flep'a, ſhaking the'Glaſt twice a 


any : Then -take Damask-Roſe- 


' Water a quart, © #iſſulve them in 


White - Sugar - Candy & pound”: 
mix' both theſe *Liquors together, 


f and hang therein Muck eight or 


ttm” grains in fre pouder;* tied 


up in a Rag. ' 


Bees-wax two 'onnces, and pure | ' *FhiS daffille# Wafer” is fo- 
white Sperma Ceri: one ounce. || verejon againft + a? Diſeaſes 


It is 'a wvery good Remedy to | 


eure Clift} and Chaps in Wis | 
4-4 þ wich - | 


i 


proceeding from cold 'Cauſes'; 
for it diflolveth and+confumierty 
205 + ' Phlegm, 


as 
_ — VE GE CIT hdd 
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Phlegin 5 removes Windinefs 


and clammy; Humours , and 
comforts: the Stomach;: Liver, 
Spleen, :Bfain , and rSinews :; 
It is an-admirable Cordial-a- 
gainſtfaintneſs or fainting Fits; 
comforting and. -cheering::the 
Hearts it.refiſts Poiſon; or the 
biting/ of; venomous -Beaſts/, 
provokes Urine and theTerms, 
and+ proves helpful to /'thoſe' 
that are ſhont-winded; or- are 
ſick of the Pale. | 
Citron 2: The. Juice of it 
repretfes Choler, and: (if made 
into a:$yrup with finesShgar) 
15-.:yery:::: good - agaifiſt.) the 


Plague; rand* peliftential: Fes. 
' vers,.*; The: Meat. or-i Pulp.'is 


of - a /,grols and .phlegmatick 
Subſtance, the. Kernels : bitter 
and lookening. . . 

Citrons; a Syrup : : Take 
Citrons,” as many as you \thiak 
convenient , pare and -:{lice. 
them very thin, then put them 
into«a filver or glaſs. Baſon 
with layings of fine Sygar till 
it.be: near full ; the Day fol- 
lowing pour off the E1quor in- 
to a Glals: with a Paper, Fun+ 
nel, "ſtrain it - with a «tiffany 
Strainer, clarifies it on/a ſoft 
Fire, and ir will keep a twelve 
Month. This is excellent. in 
hot Diſtempers , - eſpecially. 
mixed, with - Juleps' and; Core 
diaks. - * } Fe 

- Glaret:= Water.: fox - the 
Stomach 2: Take-fqur ounces 


. 


of Cinnaman,;' brurſed: Cloves,. 


Ginger;\Mace, 'Galangal,” and 


Cardamems m  Pouder:,., of / 
eachibalf. a :dram ; - magerate, | 


_ 


_ÞF 


them in -the .Cold - in two 
quarts of, ;Choiſe Brandy, amd 


4 pint -and7 a. half of Rofe- 
water {ix Hours : being put 
intoa Matraſs very cloſe ſtop- 


' ped, filter 1t; and -in the fil- 
tering difſolve two. pound «af 


Loaf-Sugar, and ſo the Water 
is perfeQ, +. | 
- This 1-15 . very. pleaſing in 
Taſt, and. exceedingly. forti- 
fies the: Stomach and Vitals, 
diſſipates Windineſs, and cre- 
ates a' good Appetite-z you 
may take it from three .drams 
to half. an,ounce.. - mM 
Cloves : They help Dige- | 
ſtion, ſtay. the Flux of the 
Belly, and are buiding ; they 
clear the ſight, and the pou- 
der of them conſumes and 
takes away the Web or Film 
in the Eye, as alſo Clouds and 
Spots': being -beaten ro Pou- 


der, and drunk with Wine or 


the. Juice of .Quinces, hey 
ſtay Vomiting , . reſtore lot | 
Appetite, fortifie- the Stomach 

and Head, gently, warm an -0- 
vet-cold Liver ; and for. this 
Reaſon they, are given with 
ſucceſs to ſuch as have .the 
Dropiie: The ſmell of the 
Oil of them is good again 
fainting Firs and Swoonings ; 
and being, BhFwen, they {weet- 
en the Breathj: and faſten - the 


| Teeth ;, the Pouder of them 


in | Whice-wine . 15 given fo 
the Falling-Sickneſs, or Palſie ; 
the diſtilled Water ,of Cloves 
1s Food . agaiaſt ' Surfeits, and 


ilentiat-Diſcaſes ; _receiyigg 


the Smoak. of the Cloves 1ntg 
* the 
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the Noſftrils whilſt they are 
burning on a Chafing-diſh of 
'Coals, opens the Pores of the 


Oil of Clowes one dram tis 
diſſoved in r:fified Spirit ' of 
Wine four ounces, you have one 
of the greateſt -Stomaticks in the 
World; it is good againſt Veo- 
miting, Sickneſs at Heart, gri- 
ping in the Bowels and Stomach, 
the Cholick, and' creates a good 
—_— prevails againſt all 
cold Diſeaſes of the Head, Brain, 
Nerves, and Womb, at Apoplexies, 
Epilepſies, Lethargies, Vertigo's, 
Head-achs, Megrims, Conyulſions, 
Palſies ; loſs of the uſe of Limbs, 
dinmeſs of Sight, Faintings and 
Swoonings, Vapours, Fits of the 
Mother, /lipperineſs of the Womb, 
and. ether Weakneſſes of that 
part: The Doſe is" one ſmall 


Spoonful in the Mirning faſting, 


and a: muth laſl at Night go- 
ing to Bed, in a Glaſs of gene- 
. rous Wine or Ale. 
Clouted-Cream : Set new 
Milk to ſimper on fe Embers 
ewelve Hours, add ſliced Mar- 
malade of Damaſcens , Sugar 
and Cinnamon fin?ly poudered, 
with as much Cream as a- 
mounts to a third part of all 
theſe Materials, ſerve it up 
firewed over with Sugar, and 
ſprinkled with Roſe-water. 
Cock - Fle: Scone four 
pound of Raiſins of the Sun 
waſhed and welldryed; take a 
young Cock, truſs him, and 
t him into twelve Gallons 
of Ale, with the Raiſins; .of 


| an otinice ; Dates half a pound : 


infuſe theſe in a quart of Ca- 
ary twenty four Hours, and 
pur them to the Ale : When 
' the; Cock is boil'd. almoft to a 
Jelly, ſtrain and preſs out the 
Liquor, put it into. a Cask, and 


Ale-Yeſt to it, let it work a 
Day, and the next you may 
| broachit; bur three or four 
Days 1s better. If this prove 
too ſtrong, as no doubt it will 
to ſome Palats, mingle-'it as 
| you pleaſe with plain Ale. in 
the drawing, or by. putting 
two Gallons of it into three 
Firkins of plain Ale in the Bars 
rel. ':'It is excellent to ſtreng- 
then and reſtore decayed Na - 
ture, .and is drank with ſuc- 
ceſs in a Conſumption. 
Cock -. ater : Take rwo 


eut and beat them in a Mortar 
Bones and aff; whitth done, put 
the beaten Fleſh injo. a Copper» 
Body well Tin'd within, aud add 
thereto 'Limon « Thyme, Savory, 
Spear-Mint , 


, Roſemary=Flowers, of each twa 
handfuls: Ginnamon , Cloves, 
Nutmegs, Pepper, white and long, 
all bruiſed each one ounce'; Win- 
ters Cinnamon, Jamaica-Prpper, 
both bruiſed of each four ounces ; 
Milk, Muskadel, Choiſe Brandy, 
of each # Gallon ; mix them well 
together ; digeſt them a Month 
in the Still-in a blood-warm Bal- 
neo Marie, the junFures being 


Nutmegs and Mice, of each 


| 


 nzo Marie, draw off che Was 
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' put about half a pint of new 


feſby large and well grown Cocks, 


Sweet - Marjoram, . 
Peniroyal , Tanfie , Wormwood, 


well luted ; which done, in Bal- - 


-, 


. * Receiver @ pound and half, or two | 


- mich laſt at Night going to Bed. 
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ro dryneſs, ſo have a moſt, 
fangs thing for . & fires of | 


Weakneſſes, Painings and Cor- | 
| ſumptions, - But before the Di-| 


flillation, you may put into the | 


pounds of trebble Refined Sugar | 
in fne Pouder,fix grains of Amber- | 
greaſe, and twelve grains of Muck 
in fine Pouder, and tied up in a 
Rag, wpon which let the aiſtilled 
Liquor fall. Doſe 2 or 3 Spoon- 
fuls in the Morning faſting, balf 
Bu hour before Dinner, . and as 


Cock Young : Hath a red 
Comb, and red Gills; but if 
he hath a ſhort Spur, not cur, 
nor * par'd, and fat, he will 
ſpend very well. 

Codlin-Cream : Scald the 
Codlins till they are prett 
ſoft, peel them, and ſcrape 
the Pulp from the Core, ſtrain 
the Pulp through a thin Lin-. 
nen-Cloth , ada to it Sugar 
well diſſolved in Roſe-water, 
and then mingle theſe with 
Cream ; adding, if you find 
occaſion, more Sugar, Roſe- 
water, and a little Cinnamon 
poudered very fine, and ſerve 
it up. 

Codlin-Tart 2 Take Cod- 


—— 


- ns before they are quite ripe, | Al 


pare them, cut them in quar- 
ters, and take out the Cores 2 
lay them" in quarters in the 

art, with a thin flice of 
Quince under each quarter, 
and the fcrapings of ge 
or Lemon-peel , ftrew them 
-over with Sugar and Roſe- 


| 


q 


"covered, put into 


| an Onion 


in the Syrup of Quinces, of 
the Syrup of Pipins; ſcarter 
over them a litrſe Cinnamon 
beaten into fine Ponder; cloſe 
up the Lid, and bake them 
in a gentle Oven. | | 

Cods-Head to Drefs : Car 
it fair and large, boil it in Wa- 
ter and Salt, add a pint of Vi- 
negar, ſo that all the Head and 
Appurtenances may be juft 

he Mouth 
of it a quart of ſtewingOiſterg, 
a bundle of Sweet-Herbs, and 
rtered; and when 
it is ſufficiently boiled, fer it 
a drying over a Chafing-diſh 
of Coals: then 'take Oifter- 
liquor, ſliced Onion, and two 
or three Anchoves, a quarter 
of a pint of White-wine, and 
a pound of $weet-Butter; ſhred 
the Herbs, mix them with 
the Oiſters, and garniſh it with 
them, adding withal ſome fli- 
ces of Lemon, grated REread, 
anT a little Parſley. 6 

Colick : Take four drops 
of the Spirit of Salr, in. four 
ſpoonfuls of good Canary, ſo 

rink 1t. ' 

Cotick and Stone : Drink 
of the diſtilled Water of Par- 
ſley, in White-wine, or good 

e 


And nothing inferiour is the 
Diſtiled Water of Hydropiper, or 
biting Arſmart, being conſtantly 
arunk as ordinary Liquor. So 
alſs the Water diſtilled from O- 
#ions, Leeks and Garlick: but 
in the time of the Fit, apply this . 
Cataplaſm. Take Parſley four 


water aftex you haye poured 


or five handfuls , cut it, and 
if Sn 


a... # » ——_— 
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boil it in half a pound of Freſh- 
Batter till 11 is \ a!moſt criſp ;| 0! 
then put it into a Linnen-Bag, or . Diſtemper be violent: ora 
tie'al up in 4 Cloth, and apply | leſs while, as occaſion re- 
it to the Perineum, or Space be- | quires: For want of this Can- 
tween the Cods and the Anus, | teQtion, if any ſudden Cauſe 
as bot as can be endured, keeping | requires wtigga > you may 
it there for the ſvace of three, four, | take a dram of Mithridate in 
or five Hours, and repeating it, | Carduus,  Treacle, or | Sorrel. 
if necd be ; this takes away the \ water, and keep your ſelf 
Pain to admiration, and in ſeve- | warm for ſome Hours: after- \ 
ral Patients (after ſeveral Years | wards, leſt the Pores by this 


L ” - - _ 
> # 


and you may continue Sweat- 
ing three or four Hours,.if the 


wvexation therewith) this Remedy 
having been uſed,. the Diſtemper 


means opening ſuddenly, ſuck 
in the cold Air, and do mare 


harm than good... It is alſo 
good againſt the Plague, or Pe- 
ſtilence, Spotted-Fever, and af 
ſorts of Malign or, Peſtilential 


has returned no more. | 
Complexton to Preſerve : 

Takes White and Yellow Saunders, 

Lignum Aloes, Lignum Rhodium | 


all in fue Ponder, of each an 
ounce; Camphire made into Pou- 


der with a few drops of 'Spirit of 


Wine, two drams; Choiſe Eng- 


liſh Saffron a ſcruple ; Choiſe In- 
Aian Lake two dramis ; fins Bole- 
 Armoniack three rams ; 
' gar @ ſuficient quantity : mix 
and make it up into. little Balls. 
I: is not only of an excellent 


Vine- + 


. 


Scent, but a little of it being | 


diſſolved in Milk-Water, Hun- 


garian Water, or Fair Water; it * 


gives a very good Conrplexion, 


and preſerves Beauty. , ] 


Confetion to cauſe Swear : 


Take good Mithriaate two ounce; | 


Salt of Tartar, Salt of Harts- 
horn, of each ha!f 
prire, Pouder of Cloves, Pougder 
of Vipers, of each a [cruple, mix 
them. Of this take to the 
quantity of two Hazle-Nurs 
in Carduus, or Sorrel-water, 
frſt diſfolving it well; and 


a aram ; Cam- 


: 
d 


. 
- 


Feyers, Mepſtes, Small-Pox, &c. 
being given as before direfled. 

- Confection to. help - the 
Sight: Take Eye-bright and 
Fennel of each a dram;. Car. 
damoms and Mac-, of each a 
dram and a half ; Seeds of Rue 
and Celandine, of each a quar- 
ter of an ounce ; Roſemary. 
an ounce; Anniſeed, Lignum- 
Aloes and-Carraways, of each 
half an ounce : make of theſe 
finely beaten, a ConfeQion' 
with Honey or Sugar. This 
1s called the Oculiſts Confe#ior, 


and. is .very, ſtrengthening to ' 


the "Eyes and Brain; it- re 
ſtores decayed Sight: Take 


three or four drams in five or 


ix ſpoonful of Wine, ' 


_ Conſerve of Citron-Flow- 
ers: Take their- weight or 
more.in white Sugar, diflolve 


them in Roſe-water,. hang. it 
over. a gentle' Fire, , then take 


| 
keep: cloſe and warm in Bed, | ic off, and boil it almoſt. to the 
RES, Ht, | conliſtence 


- 
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dryneſs. ' ' Take: half a pint "of is 
firſt in the Morning faſting, tan 
as muth at 10 in the Morning, 
the like at 4'in the Afternoon, 
and laſtly as much at 'Bed-time. - 
But the” Specifick which tran 
ſeends all the Medicines for @ 
! Gonſumption here mentioned,” and 
many others beſides, 'if. the Herb 
: Fox-Glove. © The 'Decodion of 
the Herb in Water or in. Wine, . 
or in half Water half Wine, may 
be drunk as ordinary Drink ; - awd 
of the Juice -.of 'the Herb" and 


oy conſiſtence -of a Syrup; iehow 
od pur in the Flowers, and' boil! 
w it up- to. a height, and.'maſh: 
Py them to a-Conſerve; , +7 +77 
Wt . , Conſolidative Platiſter < 
fo Take Sheeps-(uet 8 ounces ; (Oil 
, Olive 6 ounces ; Wax, Turpentine, 
y of each 4 punces; Frankincenſe' 
TY 3 ounces and a half, fat Myrrb, 
ry Roſin, Maſtitk, Olibanum, . Alves, 
7 all in. fine Ponder, of each. eun« 
ol ces; Gum Elemi, Balſom Capivdi 
oY of each. 2 ounces; Camphire, 
1 Sacchaurum Saterni, ' of each one” 
T ounce; mix over @ gentle' Fire 
«A to the conſiſtence of an Emplaſter: 
it This 1s | excellent for _ the 
al | Plague-ſore, or any ſuch poi- 
a ſonous or 1nfeQtious Swelling. 
Sy - Conſumption , . a Broth : 
a Take two good well fleſht . Pullets, 
4 bruiſe th:m in a Mortar, : and 
- make a ſtrong Gelly of them by 
4 long boiling, adding the Juice of 
*4 _ " two or three Lemons, and the 
Ly Crumbs of two Penny Manchets : 
; firain out hard by pYeſſing, and 
ih make it pleaſant with trebble 
w refined Sugar. Doſe half a pins 


"A - of it Blood-warm, Morning, Noon 
and Night, or oftner if the Pa- 


: Flowers may be made a Rob, or 
Syrup with Honey, which being 
taken three ſpoonfuls at a time; 
firſt, in C. Morning faſting ; 
2dly, at 'Ten in tho 'Mornting ;; * 
:dly, at' Four inthe Afternoon ;' 
and laftly, at gf to Bed. will 
reſtore (where the Patient is not 
| paſt cure) beyond all ExpeFation. 
It cures a. Phthiſitk. or. Ulcer of 
the Lungs, when all other Medi- 
cines have failed, and the Sick' 
efteemed paſt cure; it opens the' 
Breaſt and_ Lungs.,, frees them + - 
from tough Flezm, atid tleanſes ” . . 
| the Ulcer and heals it, when all 
other Remedies att without effeft : 
1 have known it do; wonders, atid 
ſpeak here from'a long Experi- 
| ence.: Perſons'' jn 'deep Conſumnp- 
tions, and given over by all Phy- 
ficians, have 'by the uſe of this 
| Herb been ſtrangely recovered,” and 
fo iperfetily as:to grow: fat again, 
1 cqmmend it as a Secret, and F+ 
ought to. be ' kept as Treaſure : © 
Theſe 'few Lincs : concerning - this: 
. matter alone, is worth ten times 
' cher price of the whole Book, were 


th tient pleaſes, "with two Spoonfuls 
SJ of choiſe Cinnamon-water added. 
| 82 2. | 

” Conſumption, a Mixture. 
& Take of the former Jelly a quart : 
£: Cream made of pearled or huld 

Barley three pints, mix them, and 
2 make it pleaſant with - Syrup 
£ made of. the Juice of Citrons, 
4 Lemons, or Quinces. ' This iF an 
"4 excellent thing for ſuch as are in 
4 Hefick. Fevers, or Conſumptiens 
it accompanied with great heat ond 


there nothivg : elſ4 in is beſides;. 
l | that 


. *_* 
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uſe of., I am wery confident of it, 
the deplorable waſted Patients, 
who have been in long and tedi- 
our Conſumptions, Phthiſes, and 
Hecticks, 1f they make uſe of it, 
will girve me thanks far this No» 
Pice, whilſt they may have rea- 
Jon enough 10 Curſe even the Me- 
mories of the. Quacking Blood- 
ſuckers, who as t have 
drain'd them of a good part of 


their Eſtates, would by a conti- | 


muance under their Hands ( for 
all © their. ſpecious Methods of 
Cure) have fool'd them out of 
; thair Lives too. 

Contagion of the Plague, 
| to Expell : Take Rue, Worm- 
wood, and Angehlica-tops, of 
each half a hanÞSfal; Celandine, 
Cardaus, of each a handful 
.and a half; put them into a 


ne earthen _ $4 _ 
ra er with a pint © 

ſtrong Wie wine - Vinegar: 
ſtop the Por cloſe, then Jet 
._ them ſeeth in Balneo Maria, 
till the third-part be conſumed, 
and thenſ{trainit out, and keep 
it cloſe Rtopp'd : Let the Par- 
ty infected drink two or three 
ounces of it, and ſweat after 
it, without ſleeping, a ,con- 
ſiderable time, if it may poſ- 
ſibly be prevented: it fortifies 
the Hearc, affiſting Nature a 

gainſt Poiſons, and infeQious 


Airs. 6 ES 
.- Coral, to prepare: Take 
ſuch .a quantity ag you think | 


convenierfſt, make 1t into a fine 
Pouder by grinding it upon a 


Propbyry. or an Iron-Mor- | 


chat one had occaſion to make-| tar ; drop,on it, by d , 2 


little Roſe-water, and it 
into Balls for uſe. Afﬀer this 
manner , 'Crabs-eyes , Pear], 
Oiſter-ſhels and Precious-ſtones - 
are prepared,to make up Cordi- 
als compounded of them, ahd 
other ſuitable Materials for the 
ſtrengthening the Heart in- 
Fevers, or ſuch-like violent 
Diſeaſes,” and to reſtore the * 
| Decays of Nature. 
Cordial, Excellent: Take 
'two ounces of dried Red Gil- 
 liflowers, and pur them into 
a Pottle of > add three 
, ounces of fine Sugar in Peu. _ 
' der, and halfa ſcruple of Am- 
bergreaſe in the ſame manner ; 
put them into a Stone-bottle, 
and it cloſe, often ſhaking 
it ; when it has ſtood ten 
| Days, then. paſs it through 4 
Jelly-bag or Stramer ; and put- 
ting it up for uſe, take two or 
three ſpoonfuls of it at a time, 
and it will greatly ſtrengthen 
the Heatt, and reſtore Health 
again, &'c. * 
Co:dial-Ulater : Take a 
gallon of Strawberries clean 
pick'd, put to them a pint of 
Aquavitz, and” let them ſtand 
| four Days, and then pour off 
| what is liquid, and ſtrain the 
reſt into it; ſweeten it with 
a little Sugar ,_ and infuſe a 
| grain of Musk or Ambergreaſe 
mto it. This ſtrengthens the 
Heart and Stomach : Half a 
uarter in a Morning, is a good 
Freſervative againſt ill | Airs 
and InfeQtions. _ 


Coſmetick-Water ; Take 


| fair 


2 i 
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fair Water two quarts : 'Succha- 


rum Saturni, Roch. Alom' of eath 
one ounce ; 
filter. If the Countenance is yel- 
law or  tan'd with the Sim. Take 
fair Water two quarts; Salt of 
Twtar half an ounce, mix them ; 
difſolve, filter, and keep it for 
uſe, with which waſb Morging 
and Evening . : 

Cough : -Boil in two quarts 
of Poſſer-drink, a good hand- 
ful of - Moſs that weth 
upon Oaken Pales, / and drink 
a good draught in the Morn- 
ing, and take three ſpoonfuls 
of good Sallad- Oil after it : 
drink it” Aﬀternoen and at 
Night without Oil, raking 
ſometumnes at Night one of Mat- 
thews's Pills with it. 

Cough: Take Raifins of 
the Sun- ſtoned, and Figs waſh- 
cd and fliced; of eackia pound ; 
unſer-Hyfſop a handful, Enula- 
campana- dried and- bruiſed, 
two ounces; Aniſeeds bruiſed 
one. ounce; boil all rhefe ih a 
gallon of fmall-Ale till half is 
conſumed ; then ſtrain it, and 
put to it Honey and Sweet- 
butter of each four ounces; 
Saffron dried and pouder'd 
halfa dram : boil them again 


' gently rill:they be well incor- 


aging -Drink half a pinr of 
his Liquor - warm'd , - both 
Morning and Night. 
Proportion: made- twice, hath 


cured Coughs of Pr? 


Coughs : There ir %v Medi+ | 
cine in thi World better than to 


This | 


rake # full ſpronfil of our Tins | 


| 


mix, diſſolve and | f1 


—— 


Qura Mirabilis every Morning 
fofting in a glaſs of Fair Water 
weerwed with s little Homey 3 
and at Night going to Bed 60 
arops,or more of our Gutte Vitae, 
or 3 or four grains of our Spe« 
ifick Landanum, and conci 


ci , - 
nuing the Uſe of theſe things for 
ſome days : If the Patient is aps 
to be Coftivve, and it is & preju- 
dice to him, then inſtead ; Gr 
Guttz Vitx, or Specifick 
dannm, give. only our Cathar- 
tick Laudanum, 2 or 3 ſmall 
Pills about the bigneſs of White 
Peaſe at Bed-yime'y... th 
| pleaſantly, keep the Body [alable 
and give a Stool or two, the next 
| day im the Afternoon. 

Cough or Cold: Take a 
quart of Milk , -and make a 
Poſſer thereof with a pint of 
Ale ; then ftrain it, and put 
two ſpoonfals of beaten Ani» 
| ſeeds, two Pippins flicked with 
the Pareings, and a ſtick of 
Licorice bruifed, and a quarter 
of a pound of Raiſins ſtoned : 
let ir boil gently for half an 
| hour ; then ſtrain-it again, and 
drink a draught thereof warm, 
with a little piece of Freſh- 
butter inic : Take it two 
three times a day. | 

Cough or Cold: Take 
three ounces of Enula- cam- 
pana, ſcrape off the Rinds, 
and cut iit-into thin ſlices ; then 
'boibar in three pints of Water 
till it gomes to. a pintand an 


1 half ; theo-put. therein a pound 


of fine Sugar, and let it fim= 
per a litrle-on' the fire; then 


take it off, and let it cool, and 
iT 


: "i 
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it will be a perfe& Syrup,; of 
which take - three ſpoonfuls 
both Morning and Eyening, 
. Or thus: Take. Pouder of Ele-, 
campane-Roots, 02 0unce ;, treb+, 
ble: refined Sugar two: ounces. in 
fue] Ponder, ,mix them. * Doſe 
three drami, Morning - ang. E- 
UERng. | Ks 
Court-Jelly: Take three 
or. four Calvesfeet ,; and lay 
them in Water «ll night ; then 
ſcald;' off the. 'Hair,- flit them, 
and: take out .the:tong Bones : 
then take a young, Cockerel and 
dreſs him;: after-he has lain all 
night in Water. ;: boil-bim and 
the;Feer together 10 four pints 
of Whize-wine,;” and -as much 
fair” Water, until. they be e- 
nough:: . then ,let it. run tho- 
rough a Strainer into a Baſon, 
or other Veſkt},-Jetting it ſtand 
till it is cold : | then. with the 
point of a Knife: or 'Spoon 
take of the cleareſt from the 
ſertlings, and put it into aPot 
with three quarters of a pound 
of fine Sugar, and rwo nunces 
of Cinnamon ſcraped,an ounce 
of Ginger, two flices of Nut- 
meys, and ter Cloves; boul 
them "together ; :and while 
they are boiling, - put in the 
Whites of fix Eggs, and a 
Branch of Roſemary 3 ſtrain 
it thorough a. Jelly-bagg, and 
fo ſerve it up. This greatly 
fortifies Nature,- creates good 
and wholiom. Blood, and res+ 
ſtores decayed and Conſump-! 
tive Bodies. 5 , | 
Coox9tp=Uline: Take 


Fennel apd Dill. 


three Gallons.of Water, three 


 pound-,of Sugar ,.. boil--themt: 


one. fiqur..and: half, ſcum.It 


| very well:z 'when it js. boiled, 


take it off the. Fire, and; pur-.un 


fix- quarts. of Pickt  Cowlips;; 
. and Jet it ſtand all . Night; 


ſtrain, them out, then-put--in 


NewsAle-Yeft, let them -work.- 


well,.then'turn them, and; ler 
it ſtand five days, then. Bottle 
ic tor uſe;- + daa08 

' Colvcumbers to Pickte-:. 


. Fake Cowcumbers, \and wipe 


them clean , - then- put them; 
into4/Pot; ſtrowing between 
every» tey - of - Cowcumberg 
bruiſed Pepper,Cloves,ahd. large, 
Mace.Then take the beſt Wine- 
Vinegar, Salt, Cloye&s; Mace, 
bruiſed Pepper, a lutle whole - 
Ginger, a little Fennel ,” and. 
a little: Dill; boil them together 


and Skim them, them take ir off + 
the Fire; :and pour'it on [your - 


Cowcumbers, -ſtove |thetn {in 
very. cloſe: And when the 
Pickles ftale, take them our; 
and put in freſh Vinegar, 
Cloves, Mace, Pepper, Salt, 


. Cramp +: To..make an A- 
mutJet. for:the Stomach, Take : 
the Roots of Mechoacan, 're- 
duce- them:ro0.a Pouder, :aid: 


fill with'-«bis 'P. udet (a-Jittde, * 


ſquare:Bag: of Sarſngt, ot ſame; 
ſuch' ſligtir ſtuff: Let. ar be; 
about three inches ſquares; ;:anU 
hangir,by a ſtring-about-yourt 
Neck, ſo-Jow'thatitmay;reach, 
the Pit of the Stomach, Wear; 


| 1t next the: Skin, 


©. The Cratup \ whether in.. the. 
Neck, Arms, Hands  1eg3, Feet, vs, 
any 
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any | other part, is infallibly | ally ſtirring, to prevent burn- 


cured by bathing the Places affe- | ing-to. 


When - it is boiled 


Hed, every Morning and Eve- | well,take it off, and let it cool ; 


ning with the Powers of Amber, | then put to it half a 


and taking it inwardly, every 


Night going to Bed for 8 or 10' 
Nights, together, about half a 
ſpoonful at a time in a quarter | 
or half a pint of White-Port | 


Wine or Sack. 

Cream-Cheeſle : Take two 
quarts of Milk warm from the 
Cow, Almonds blanched half a 
pound , beat the Almonds 
ſmall; add a pint of Cream, 
and of Roſe-water four oun- 
ces ;' half a pound of fine Su- 
gar, and a quarter of an ounce 
of beaten Cinnamon, and as 
much Ginger ; then put the 
Runnet to the | Milk and 
Cream ; and when it is curd- 


led, preſs out the Whey ; and | 


what remains beſide, ſerve up 
in Creath. | 

Cream of Eggs: Take a 
quart of Cream, heat it, and 
beat up the Whites of five 
Eggs; keep them ſtirring ; and 
when 1t boils,add two or three 
ſpoonfuls of Roſe-water ; and 
when it begins to thicken, take 
it off, ler 1t cool, and put in a 
little Salt and fine Sugar, and 
ſo ſerve it up, 

Cream-Fool : Take two 
quarts of Cream, ſet them 0- 
ver a gentle fire in an earthen 


Veſſel ; and when ig ſimpers- 


up, add the Yolks of twelve 
Eggs well beaten up with three 
or four ſpoonfuls of cold 
Cream ; put them to the hot 
Cream, and keep'it continu- 


| 


Il of 
Canary, ſtir it abour, _ pour 
i on Sippets cut very thin, 
and ſtrew'd over with the 
Pouder of Cinnamon and Su- 
gar; then pour over it ſome 


Syrup of Rasberries, and ſerve 


it up. | 
Cream-Tart : Take Mans 
cher-bread, pare off the Cruſt, 
and grate the Crumb very fine, 
mix it with ſweet Cream and 
Butter, beat up the Yolks of 
a dozen Eggs with Cream,add- 
ing four ounces of Sugar, boil 
them till they come to a thick- . 
neſs ; then make two leaves of 
fine Paſte as thin as conveni- 
ently can be raiſed; make 
them but ſhallow, and put the 
Materials into them, put on the 
Lid, bake the Tart in a gently 
heated Oven; and when it 1s - 
bak'd, ſtrew fine Sugar over 


it, and then ſerve it up. 


Cucumbers : ſee Cow- 
cumbers, x TA 
Curd=- Cakes : Take a 


pound of Curds , four Yolks 


of Eggs, and two of Whites, 
a 'litrle Flower to bind them 
together, Sugar, grated Nut- 
meg ; mingle them well, and 
bake them in Cakes, icing them 
over with Sugar diffolv'd in 
Roſe-water, or drop them ints 
a Frying-pan in hot Suet, as 
you like them beſt. FELT 
_ Currant » Cream: Take 
Red Currants, plump them up 
in watm Water ; then maſh 

Ly them - 
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them, and ſtrain them through 
a Cloth with hard preſſing, put 
to them the Ponder of Cinna- 
mon and Sugar, and a quart 
of new Cream, and ſerve them 
up. | 
"Currans, or Goosberries, 
2 Jellp : Take the Fruit in- 
differently ripe, preſs out the 
Juice through a coarſe Linnen- 
cloth ; clarifie it, and add 
to each quart a pound of 
Sugar clarified and boiled: up 
to a Candy height ; then boil 
them together till a third part 
be conſumed ': put to them a 
pint of White-wine, wherein 
an ounce of Cherry-tree or 
Plum-tree Gum has been diſ- 
ſolved, and it will bring it in- 
to a curious Jelly. 
Currans to Pickle : Take 
Red or White Currans, being 
not througly ripe, give them 
a walm in White-wine-Vine- 
gar, with ſo much Sugar as 
will ind;Ferently ſweeten it ; 
cover them over in this Li- 
quor, and keep them always 
under 1t. | 
Curran-Utine : Take three 
.pound of Currans, one quart 


of Water ; ſtrain the Currans 


and Water together after they 
- have Jain ſteeping three days, 
put to it one pound of Sugar ; 
' pyt it into a Veſſl, and Jetir 
work, and when it has done 
working, ſtop it up; Jet it 


ſtand two Months, then fine it 


off the Lees, then add more 
Sugar if requir'd; then put 
it into the Tab again, let it 
MNtand a Month, then rack it 


off, then bottle it with ſome 
Sugar, and let it be kept ſix 
Weeks for uſe. | 

Cuftards to Make : The 


Forth you pleaſe, dry it a lit- 


drawn, that the Moiſture thar 
15 to be put into them, by rea- 
ſon of their thinneſs, . may not 
make them fall when pur into'a 
hot Oven : then break eighteen 
Eggs into two quarts of Milk, 
yet half rhe Whites muſt be 
omitted ; and if made of Cream, 
no Whites at all, only the 
Yolks : then a pound of Sugar, 
and a httle Roſe-water., beat 
them together till they are ve- 
ry well mixed; and when you 
Fill your Pans or Paſtes, ſtrain 
out - the liquid part, and leave 
the Curds and Crudities,if there 
be any behind, and bake them 
in an Oven about three quar- 
ters hearted. | J 

Cuſtards, Another way : 
Boil a quart of Cream, with 
Nutmegs, Mace and Cloves 
bruiſed, of each two drams ; 
the Yolks of ten Eggs, and 
the Whites of five, beaten up 
with a little cold Cream ; max 
theſe together with a grain of 
Saffron wet in White-wine or 
Canary, and ſtrained tho- 
rough a Linnen - cloth with 
a hard prefſure, upon often 
wetting put theſe Ingredients 
into the Paſte you have pro- 


vided for them, in what faſhi- 
on or form you pleaſe ; an 
if you find it proves too thick, 


ik 


make it thinner with a =_ 


Paſte being raiſed into what 


tle in an Oven after it has been 
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Milk and Roſe-water, adding | dry it, and keep it for uſe. 

a little refined Sugar and | And in this manner you may 
wder'd Cinnamon imnfus'd in | Prepare the Leaves of Spurge, 
hite-wine : then bakEthem | Laurel, Mezereon, or ſuck 

in a gentle Oven , and ſerve | like. 

them up on Plates, with Sweer- | The Peuder of the Bark of the 

meats' or Flowers made in | Roots applied, is geod ro flanch 


_ Paſte. Bleeding, or flop the flux of Hu- 


Cppwms, the Bark of the | ours into @ Wound ; wand it is. 
Roots Prepared : Infuſe the | ſo much the more effeFual, if it 


- Bark, after you have cleanſed : 7s mixed with Ponder of Catechs, 


it in _ Vinegar for the | Saccharum Saturni, and Roch- 

ſpace of three Days ; then. 4lom, each in equal quantities. 
4 N81 () "> : 
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VRAVS- 
Fifies : This Herb is Thot and ſwelled part, diffolves 
excellent for Wounds | the Swelling, and temperates 
in the Breaſts; the | the Heat: being boiled with 
Oil of it, Plaiſter, or | Wall-wort and Agrimony , 
Syrup, are extraordinary good, | they greatly help in the Palfie 
and requiſire to be kept in all | Gour or Sciatica , diſpellin 
Families. 'The great W:/4 | Knobs or Kernels ia any fleſhy 


D 


- Daiffe is a Wound - Herb, to | part. They help m—_— and 
by Fa 


be had in great regard, often | Ails occafion'd Ils , -or 
to be uſed in Drinks or Salves, | Contuftons by Blows. They 
either externally or internally. | are ſucceſsfully uſed in cafe of 
'The Juice of theſe, or the di- | Raptures; the Ointment of 
ſtilled Water, as alſo of the | them cools and expedites the 
Small Daifie, greatly tempers | cure of inflamed Wounds, e- 
cholerick- Heats, refrefhes the | ſpecially when they happen in 
Liver, and other inward parts. | or near the Joynts: the Juice 
A Deco@idn of them much a- | may be drop'd into Rheuma» 
vaileth in the cure of Wounds | rick ſore Eyes. 

in the hollowneſs of the Breaſt Take Clarified Juice of the 
or Stomach ; as alſo for Ulcers | Common ſmall Field - Daiſie 8 
and Puſtles in the Mouth,'| quart ; Honey a pound : mix and 
Tongue, or Privy-Parts. The | bout to the thickneſs of a Rob. 


Leaves bruiſed and applied ro | Doſe three ſpoonfuls Morning and 


the Teſtichks, or aty other | Evening in a7 Diſtemprrs of the 
"BS F 2 | Tamgs, 
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Lungs, Coughit, Hoarſneſs, ' and 
zo be uſed as p Vulnerary, for 
the ſpeedy healing of all ſorts of 
Wounds and old Ulcers, is alſo 
#0 be out wardly applied to them. 
TDamalſcens to P:eſerve : 
Gather your Damaſcens in 
dry Weather, ſuffering them 
. to be very ripe, or they will 
be but of an indifferent colour; 
to every pound of them put a 
a ſpoonful of Roſe-water, and 
a pound of Sugar finely bea- 
ten; then put the Fruitin a 
large bottom'd Pan, one by 
one, and ſer them on a Cha- 
fing-diſh of live Coals, but 


not at firſt too hot ; then put ' 
in as much Sugar and Roſe- | 


water as will melt it; and 
when the Pan is warm, caſt on 
half your Sugar, and let it be 
no hotter than you can endure 
your hand upon it, forbearing 
to turn them till there be as 
much Syrup as will bear them 
up: then turn them, and caſt 
on the reſt of the Sugar, not 
ſuffering them to ſeeth when 


warm Water to them as wil 
cover them ; keep the Water 


you can, let them lie 24 Hours 
or more till they are plump, 
then add more Water to them, 
and let them boil 5 or 6 Hours 
over a quick Fire, then ſtrain 
them hard rhorough a Hair 
Strainer : you muſt make it 


of good Wine, and after tun 
'1tup. If you deſire to have 
It very ſtrong, as ſoon as you 
have ſtrain'd -ir, you may boil 
it a litrle more, and inſtead of 
Baum ſet it a work with a De- 
coCtion of Currans ; after this 


rans, take five pints of Water, 
and boil them to a quart; then 
ſtrain it through a Hair-Cloth 
very hard, to which Propor- 
tion you may add three gal- 
lons of your Damaſcen-Wine ; 
this will not only ſet it a work- 
ing, but give 1t a great 
ſtrength: when it hath 
wrought a while, tun itupin 


you turn them, leſt they. break 
on both ſides: when they are 
enough, take off the Skins 
gently ; and when they are 
cold,put them up ina Glaſs,and 
put into them four or five 
Cloves, and as many little bits 
of Cinnamon and fo you may 
Preſerve any Plums. 
any ſort of White Plums, put 
neither C loves nor Cinnamon. 

Damaſcen-Wine ; 'Tike 


what quantity of Damaſcens 
you pleaſe, put them into a, 


lictle Tub, then put as much 


'Bur to 


a good Wine-Cask : when it 


\ 1s ready Fo be ſtop'd up, put 


a few freſh Damaſcens in your 
Cask, and then ſtop it very 
cloſe, and ler it ſtand in a 
cool Cellar to ripen for 2 or 
3 Months : and thus without 
| help of Grapes, you may have 
Wine not inferiour to Claret. 
Damaſcene-Wine , Ano- 
ther way : Take four Gallons 
of Water,and put to every gal 
lon of Water four 'pound 0 
Malaga-Raitins,and half a peck 
| of Damaſcens ; pur the Ro 


warm with Cloaths as long as 


work with Baum, or the Lees 


manner, to a pound of Cur- . 
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and Damaſcens into a Veſſel 
without a Head, cover the 
Veſſel, and let them ſteep fix 
days,ſtirring them twice every 
day; then let chem ſtand as long 
without ſtirring , then draw 
the Wine our of the Veſflel, 
and colour it with the Tnfus'd 
Juice of Darnaſcens ſweetned 
with Sugar, till it be\like Cla- 
ret-Wine; then put it into a 
Wine-Veſſl for a Fortnight, 
and then bottle it up. 
Damaſcens, or P2:uens, 
a Conſerve : Take Damaſcens 


' one Pottle, prick them and 


put them into a pint of Roſe- 
water, or "Wine, into a Pot, 
cover -them and let them be 


well boiled, ſtirring them well | 


together ; when they are done 
tender, let them +cool, ſtrain 
them with their Liquor; then 
take the Pulp and ſet it over 


, the Fire, adding to it a ſufh- ' 
| of the Root drank in Canary, 


cient quantity of Sugar, then 
boil them till they are enough, 
ſo you may put them up into 
your Gally-pots or Glaſſes for 
uſe. 

Damaſcen - Tart : Boll 
them in Wine, and ſtrain 
them with Cream, Sugar, Cin- 
namon and Ginger , boil it 
thick, and fill your Tart, - 

Damask-Pouder : Take 
of Orrice half a fbund, Roſe- 
Leaves. four ounces, Cloves 
one ounce, Lignum Rhodium 
two ounces, Storax One ounce 
and..an half, Benjamin an ounce 


and a half, Musk and Civet 


Roſe-Leaves, which you muft 
put in afterwards: this is a 
curious Pouder to lay. among 
Linnen. 

Dandelyon, or Dent de 
Leon\, or Lyons Tooth :* 
Its Quality is Cleanſing and 
Opening; by which means it 
is effeftual in removing the 
Obſtructions of the Liver, 
Spleen and Gall, and ſuch Di- 
ſeaſes as ariſe from them, as 
Hypochondriacal Paffions, and 
the Jaundice, ec. opening the 
Paſſage of Urine in Men and 
Women of all Ages, cleanſing 
Apoſtemes . and the inward 
Urinary Paſſages, and then by 
a temperate and drying quality 


of each ten grains : beat them j divers kinds : 


all rogethex grofly except the | 
| 


heals them : In this caſe, you 
may boil the Leaves in White- 
wine; or ſhred ſmall, pur 
them into Broth. It 1s good 
likewiſe in a Conſumption, 
boiled in Broth, or the Juice 


or in the bad Diſpoſition of 
the Body call'd Cachexis: it 
procures Reſt and Sleep, when 
the Body is diforder'd by ' A- 
gues. The diſtilled Water is 
good in Peſtilential Fevers, and 
to waſh old Sores. 

Take Clarified Fuice of Dande- 
lyon a quart ; Honey two pounds ; - 
mix and boil to a Syrup, of which 
let the Sick take three ſpoonfuls 
at a time, Morning, Noon, and 
4 in the Afternoon, and at Bea- 
trme, to open Obſtrufions, heal 
the Lungs, and cure Conſumptions. 

Dates : Of theſe there are 
and as to their 
Phyſical Virtues, ſome of ther 
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are dry and binding, as thoſe 
of Zeypt ; others are ſoft, moiſt 
and ſweer, as thofe growing 
in Syria, Paleſtine and Jericho ; 
the reſt are a mean between 
thoſe two kinds : Eaten often 
they eaſe Coughs, reſtore in Con- 
ſumptions, and make Fat. But 
the Pouder of the Stones ts 
. ſycceſsfully taken by ſuch as 
ſpit Blood, or are troubled with 
the Bloody-flux. 

Or thus, Take the Pouder of 
the Stones, Pouder of Egg-ſhells 
Levigated, of each half a dram : 
mix and 'give it in any conveni- 
ent Vehicle againſt all inward 
Bleedings, or Spitting of Blood : 
it famouſly ſtops it when moſt 
other things fail. | 

Deafneſs : Take Betony 
and Horehound , and ftamp 
them in a Mortar ; ſtrain our 
the Juice, and, when the Party 
is in Bed, and Jaying on one. 
fide, drop in three or four 
drops into the Ear, and it wyl] 
in a few days time reſtore the 
Hearing, if the Party was not 
born Deaf, or ſome Violence 
has not been offer'd to the 
Organs of Hearing. 

' 1 have often cured Deafneſs 
er Thickneſs of Hearing, by drop- 
ping into the Ears a few drops 
of my Gutte Vitz, every Night 
going to Bed, Oilof Amber alſo 
arop'd into the Ears for ſome time 
after due Syringing them (with 
—_— Oil and White-wine, mixed 
Foget her in equal quantities) is 
of uentiny ». & 

Decoction to open the Bo- 


tree 


.dy: Take twelve Prunes, Li- 


corice, Aniſeeds, Currans, and - 
Fennel-ſeeds, of each- half an 
ounce; Sena a .dram ; boll 
them being bruiſed, in a quart 
of fair Water till the third - 
part be waſted ; then ſtrain it, 
and drink it at three ſeveral 
times very hot, and walk abour 
upon it. It looſens the Belly 
admirably. | 

Decoction foz Cl yſters : 
Take Poſſet-drink (made with Alt) \ 
a full pint ; Aniſeeds fix drams 
bruiſed; boil a little and ſtrain; 
in which diſſolve brown Sugar 
four ounces, and give it warm. ' 
It looſens the Belly, and gives 
ſome Stools. 

Decoction of Denna : Take 
two ounces of the. Leaves of 
Senna ; Raiſins of the Sun' 
ſtoned two ounces, Ginger 
onedram: boil them in two 
quarts of Spring-water till balf 
be conſumed. This is an ex- 
cellent Purging Potion: The 
Doſe is four ounces : If it be 
viven to a ſtrong Body, that 
it may -work the better, put 
to three ounces of it, an ounce 
of the Syrup of Buckthorn or 
Roſes ſolutive. This may be 
ſafely taken as often as any 
occaſion of Illneſs or Indif- 


poſition requires it, or for 
prevention. 
Decoctioo® of UWloods : 


Take Sarſaparilla-roots , ſplit 
and cut ſmall, four ounces; 
Guaiacum three ounces; the 
Bark of the Wood two . oun- 
ces; Safſlafras one- ounce and 
an half; the Roots of Bur- 


docks and Butterbur, of cach - 
| | wo 
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two ounces and an half ; Rho- 
dium-wood and Yellow-Saun-- 


ders, of each an ounce; Car- 
duus-ſeeds and Juniper-berries, 
of eich fix drams ;' of the au- 
ter Bark of dried Critrons two 
drams: . infuſe them all night 
10 ſix quarts of fair Water, and 
then boil them to the conſump- 
tion of half the Liquid. This 


drank as a Diet-drink,is exceed- 


' ing good for thoſe that are trou- 


bled with the French Diſeaſe, 
King's-Evil, Rheums or Conghs. 
It may be taken four times a 
day, for twenty or thirty days 
together. : 
Decoctum Jmarum : This 
bitter DecoQtion, or Draught, 
is made in the following man- 
ner: Take the Flowers of Ca- 
momule, the Tops of the Leſ- 
ſer Centaury, of each a pugil, 
or very ſmall handful ; Gen- 
tian-Root_ half a ſcruple ; the 
Leaves of Senna cleanſed, and 
Carduus BenediQus - ſeeds, of 
each one dram : boil them in 
a ſufficient quantity of clear 
Spring-water to four ounces, 
his ſtrengthens the Stomach, 
reſtores loſt Appetite, and 
cauſes a good Digeſtion. You 
may take four ounces of it 
for a Doſe faſting, five or ſix 
Mornings together. 
Defluxion on. the E pes : 
Take red Sage, and Rue; of 
each a handful ; fine Wheat- 
Flower a ſpoonful ; the White 
of a new-lay'd-Egg beaten to 
Water : mix them very well, 
and ſpread them upon a very 


thin Leather, or black Silk, and 


apply it te the Temples, it 
draws off the Rheum that af- 
flicts che Sighr. 

If the Rheum is very hot, and 
the Defigxion very great, there is 
no better thing in the World than 
to waſh the Eyes, or drop into 
them 3 or 4 times a day a little 
good Brandy ; for this Defluxion 
comes by reaſon of a weakneſs in 
the parts, which this Medicine 
removes : ] know ſome will be af- 
fraid of the ſmarting, but the 
Fear is more than the Hurt, nor 
is the ſmarting equal with the 
Pain which is cauſed by the Diſs 
” 7 Or you may take Powers 
of Roſemary, which you may bathe 
pon the Lids of the Eyes 5 or 6' 
times a day, ſbutting the Eyes 
lids in the mean ſeaſon very cloſe, 
this flops the Rheum alſo, be it 
never fo extream. When the wve- 
hemency of the Pain and Deflux= 
ion is flop'd, you may confirm 
the Cure by often "waſhing the 
Eyes with the following Water. 
Take Damask Roſe-water half a 
pint ; Saccharum Saturn, Roch- 
Alom, of each a dram; White- © 
Vitriol a ſcruple, mix them. 

_ Devil's-Wit : This Herb 

and Root being boiled in 
White-wine, makes aDecoQion, 
good againſt the Plague, and 
peſtilential Airs, and Diſeaſes 
occaſioned thereby, as Fevers, 
G&'c. It is an Antidote, and 
much fortifies againſt Poiſons, 
and helps the Pain cauſed by 
the ſtinging or biting of veno= 
mous Beaſts; and alſo for in- 
ward Bruiſes, Contuſtons by 
Blows, and diſſolves congealed 
F 4 - ar 
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or clo*r-d Blood The Root 
and Herb bruiſed and applied 


Poultifewiſe, rakes away the | 
black and blve Marks in: the | 


Skin. The DecoGtion ef the 
Herb only mixed with Honey 
of Rofzs, is with ſucceſs ap- 
plied to Tumours and Swel- 
lings in the Throat, by often 
gargling the Mouth, and down 
the Throat, as conveniency 
will permit : It helpeth to pro- 
cure Womens Courſes, and 


— 


eaſeth all Pains of the Mother, | 


expels Wind in the Bowels : 
he Pouder of the Root drunk 
in Wormwood-Water , kills 
and drives out Worms : The 
Juice of the diftiled V'Vater 
15 good to waſh green Wounds 
with, or old Sores: It cleanſeth 
the Body, being raken inward- 
ly ; and'the Seed decotted,takes 
away-the Irch, cures old Sores. 
removes Freckles, Pimples,and 
Morphew, the Parrs being ba- 
thed with it ef, ecially, and 
the ſooner, when a little Vi- 
triol is diffolved 1n it. 
Diacodium : Ur a Syrup 
wade of White-Poppy-Heads and 
Seeds 8 ounces; Black-Poppy- 
Heads ana Secas 6 ounces, boiled 


in fairlWater 8 pounas to 3 pounds, 


then preſt forth, and made into a 
Syrup with 32 ounces of Sugar. It 
cauſes Reft and Sleep, and eaſes 
Pains in any Part; Is good a- 
gainſt Weakneſs of the Back , 
Coughs, Colds, Catarrhs, and 
* flops all forts of Fluxes, and 
Bloody-fluxes, Doſe from 1 ſpoon- 
ul to 2 in any convenient Li- 
guor. To Children the Daſe muſt 
be leſs. | 
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Diarrhea : Mix ' fifte*n 
Grains, or if the Diſtemper 
be bur light, ten grains of the 
Pouder of Rubarb; with half 
a dram of Diaſcordium, and 
take it either going to Bed, or 
early in the Morning after the 
firſt Sleep. It ſtays Looſneſ- 


ſes, and remedies Fluxes it the 


Belly. 

There is no better thing in the 
World than my Laudanum Spe- 
cficum, which may be gryen from 
one grains to four, more or leſs, ac- 
cording to Age; it cures iufallie 
bly. Children which cannot take 
Pills, may take my Gutte Vite, 
from 10 drops to 6o, according 
to Age ; give them in Ale orWine 
every Night going 10 Bed. | 

Difficult Wzreathing : 
Take Caftoreum dryed to Pou« 


xr two or'three grains, at the 


moſt but four ;* mix this with 
ten or twelve grains of Gaſ: 
coin Pouder, add a little Syrup 
or Conſerve of Roſes, and be- 
ing taken, waſh it down with 
a mixture of five drams of Pe- 
nyroyal-Water, and two drams 
at moſt of Compound Water 
of Briony. 

If it comes from tough hard 
Flegm, my Spiritus Aperien:, or 
Spiritus Anticolicus are famous 
things,being given from 20 drops 
ta 49 in Ale or Wine, and in 
all :he Liquor they arifk. ' But 
if it is an Obſtruftion of the 
Lungs from a ſtagnation of the 


Blood, or the Humours being too - 


thick, give Spirit of Harts-norn 
or Sal Armoniack from 30 to 60 


. drops in a glaſs of Wine, or Scur- 


UV3gra ſreWater. Jdif- 
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Difficulty in Hearing : 
Take a chive out of a Root of 
Garlick, put a fine piece of 
Thread or Silk thorough it at 
the end,that it may be eaſily 
—__ out again ; cruſh it a 
ittle between your Fingers, 
and anoint it over with the 
Oll of Bitter Almonds, and ſo 
put it into the Cavity of the 
Ear, at going to Bed ; and 
draw it out the next Morning, 
ſtopping the Ear with Black 
Wool : Burt if the firſt time 
ſucceed not, you muſt uſe it 
oftner, My Guttz Vit drop'd 
into the Ear, is excellent in this 
caſe. Ln | 
Digeſtives: Take two ounces 
of Venice -Turpentine, incor- 
porate if well with the Yolk 
cf an Egg, add' to it at diſcre- 
tion a little Spirit of Wine: 
with-this dreſs the Part Morn- 
ing and Evening, laying on 
thicker, if the Part be near 
ſome Nerve,and the leſs where 
It is moſt fleſhy, and it will 
ſoon bring it to a Head, or 
diſpel the Tumour, Humours, 
or Pain contra&ed. Ir is uſed 
inſtead of Baſilicum. 

Digeſtion to help : Take 
fine Sugar, poudered and fif- 
ted two ounces, ſprinkle on it 
the Spirit of Wormwoodd ; 
then take a quarter of an ounce 
of Gum Tragacanth, and ſteep 
it all;Night in Roſe-water ; 


- then take ſome of this, wet 


the Sugar with it, and beat 
them rogether till it come to 
a Paſt like Dough.: you may 


add a little 'Musk, and then 


make it up into Cakes the 
breadth of a Groar : Lay them 
upon Plates , and dry them 
gently in an Oven, keeping 
them in a dry place. Eat one 
or two of them in a Morn- 
ing, & they will help digeſtion. 

If it comes from' a Cold Sto- 
mach, nothing is fo good, as to 
eat now and then a bit of Bat- 
badoes Green Ginger, 

Dill : This 'is a great 
ftrengthner of the Brain : 
The DecoQtion of it is good 
in Pains and Swellings, eaſes 
Pains in the Belly, and is ex- 
cellent for Women troubled 
with Pains and Windineſs : It 
ſtays the Hiccough , if you 
hold your Noſe orer the 
ſteam, if boiled in Wine. The 
Seed is of greater virtue than 
the Leaves, as being more 
powerful to digeſt vicious and 
raw Humours, and very uſeful 
in Medicines appropriated to 
expel Wind : Ir dries up moiſt 
Ulcers , more particularly in 
the Secret Part; Dill-Oil re- 
ſolves Humours and Apoſtems, 
eaſes Pains, and procures Reſt. 
The Herb or Seed in Whirte- 
wine expels Winds, and pro- 
vokes the Terms. 

TDill-ſeed, &c. Its Virtues : 
Four drops of the Oil extra- 
Qed from it, and half an ounce 
of the Oil of ſweet Almonds 
mingled together, and taken 
in warm Ale, are excellent 
good forHiccoughs when they 
proceed from cold Cauſes. 
The Seed bruiſed and applied, 
diſcuſſes and ripens Tumours, 
diſpoſe 
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diſpoſes to Sleep, being ſteep- 
ed in Wine. They take off the 
exceflive Heat and Deſire in 
Venery, ſtay Vomitting. The 
render Tops and Roots bolled 
with the Seeds in White- 
wine, greatly provoke Urine, 
ahd are helpful in diflolving or 
bringing away the Stone or 
Gravel. 
Dilſtilled Uinegar : Put 
ſix quarts of ſtrong White- 
wine- Vinegar into an earthen | 
Pan, evaporate about a quart 
in a Bath, till the phlegmatick 
Part is removed : pour what 
remains into a glaſs or earthen ' 
Cucarbit ; diſtil it in a ſtrong 
 Sand-hear, trill nothing but a 
fabſtanoe like Honey remains 
at the bottom. Ir is mixed 
likewiſe with Cordial Potions 
ro reſiſt putrefaQtion, and out- 
wardly applied, it afſwageth ' 
Inflammations; half an ounce 
of it may be taken at a time 
in any proper Liquor. 
Diureticks: Peel off the 
ner Rind or Skin of an Egg- 
ſhell, beat the Shell to a very 
fine Pounder, and take about 
a ſcruple of it ata time in a 
ſpoonful of convenient Li 


or. 
It eaſes Pains and Obſtru- 
Qtions; adding to it Pouder 
of Crabs-Eyes, it brings away 
the Stone or Gravel. 
Diuretick-Tablets :; Take 
Stone-Parſly, Roots of Reſt- 
harrow, Butchersbroom, Fen- 
nel, Eringoes, of each half an 
ounce ; the Seeds of Burdock 


and Groundfil, of each two 


drams : boil theſe in two pints 
of the diſtilled Water of Ra- 
diſhes. Boll the ſtraining, ac- 
cording to Art, with half a 
pound of double refined Su- 
gar, into Tablets of two drams 
weight apiece, and take. one 
or two of them in a Morning 
faſting for the Stone or Gra- . 
vel, or Ulcerations in the Kid- 
neys, or Bladder. i 
Dock: It is a great clean- 
ſer of the Blogd, and ſtrength- 
ner of the Liver, when they 
are afflited with Choler. Some 
hold thit the yellow Dack- 
roots ' work moſt 'effeQually, 
when they are ſo afflicted: 
u_ Docks oy n prom a kind 
of cooling, drying quality, bur 
not all alike : The Sorrel be- 
ing moſt, cold, and the Blood- 
wort moſt drying, the Seed of 
them ſtays the Lasks and Flux- 
es of divers kinds: The Roots 
boiled in Viaegar, cure and 
take off the Itch and Scabs,(the 
place being waſhed with the 
ConcoQion) - and the Break- 
ings out of the Skin. The di- 
ſftilled Water of the Herb and 
Roots have the ſame virtue, 
and more eſpecially cleanſe 
the Skin, from Morphew,Spots, 
Freckles, or any other diſco-. 
lourings : Any of the ſeveral 
Docks being boiled with Meat, 
make it bol ſooher'; Blood- 
wort eſpecially is a very whol- 
ſom Pot-herb, ' though ſome, 
1gnorant of its virtues, refuſe 
it, becauſe it makes, the Pot- 
tage blackiſh :. but thoſe- are 

more nice than wile, 
Doctoz 
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Doctoz Dtephen's-Uater : 
Take a gallon of Claret-wine, 
or Canary, Cinnamon, Ginger, 
Grains of Paradiſe, Gallinga], 
Nutmegs, Aniſeeds , and Fenel- 
ſeed, of e three drams ; 
Sage, Mint, red Roſes, Pelli- 
tory of the Wall, wild Marjo- 
ram, Roſemary, Md Thyme, 
. Camomil and Lavender, of 
each a handful ; bruiſe the 
Spices ſmall, cut and bruiſe the 
Herbs, and put all into the 
Wine in an ':Alembick ; and 
after it has ſtood twenty four 
Hours, diſt] it. b 

It is good againſt fainting and 
- Swooning Fits, expells Wind, eaſes 
the Colick, and flrengthens a 
weak Stomach. 

Dodder of Thpme : Ir is 
effeQual in Melancholy, and 
purges black or burnt Choler ; 
it takes away the Trembling 
of the Heart, Swoonings - or 
Faintings; all Diſeaſes and 
Griefs of the Spleen and Me- 
lancholy ariſing from the win- 
dineſs of the Hypochondria: It 
purges the Reins and Kidneys, 
it opens the Obſtruftions of 
the Gall, and is thereby help- 
ful in caſe of the Jaundice : 
It purges the Reins of phleg- 
matick, and cholerick Hu- 
mours, and mixed with a little 
Wormſeed, is good in Agues 
in Children. 

It may be infuſed in White- 
Wine an ounce or more i0 a pint, 
for almoſt two bours ſcalding-» 
het; 1hen preſ# forth, and be- 
ing ſweetned with Sugar, 1s to be 
fdrunk every Morning fofting , 


or Evening going, to Bed, 
Dog-=WBiting :;- If you are 
bitten by a mad Dog, or any 
other , - Take the Roots of 
Gentian one dram , . Myrrh 
two drams ; the Eyes or black 
Claws of Crabs burnt and pou- 
dered, two drams; put them 
into. White-wine, boil them, 
and ftraining out theDecoQtion, 
drink a: quarter of a pint at a 
time faſting,ifyou can, and very 


, warm ; then waſh the Wound 


with your own, Urine, where- 
in Rue and Carduus have been 


| boiled, and fo conrinue to do 


three or four Mays ſucceſſively, 
having firſt laid ſome of the 

Pouder dry on it, to draw out 
the putrefied Blood, and 
cleanle, it. 

inwardly give the Pouder of the 

Liver of the ſame Mad-Dog to one 
aram, in White- wine every 
Morning aud Evening for a Week 
or more; and having waſb'd the 
Place bitten with Salt-brine wery 
hot, apply thereon Emplaſtrum 
Epiſpaſticum, which let lie on 12 
or 14 Hours,&c. and betng whole, 
apply a ſecond bliſtering Plaiſter as 
before. If you have none of theſe 
things, then immediately hold al- 
moſt cloſe to 1t,a Red hot Iron,till 
8 Blifter ariſes,ſo will you deliver 
the Putient from the danger of 
Death. 

. Dogs-G:aſs : It is gentle 
in its operation ; being boiled 
in White-wine or Ale, it o- 
peneth ObſtruQtions of the Li- 
ver and Gall ;- it removes the 
Stoppage of Urine, eaſes Gri- 


pings, and Pains of the Belly, 
and « 


J 
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and Inflammations. The Seeds 
work powerfully in expelling 
Urine, and the D2coftion of 
them ſtays Lasks and Vomit- 
Ing: The Roots bolled - in 
W aite-wine, are a general Re. 
medy againſt all Diſeaſes oc- 
caſion'd by Stoppages. 
Dogs-tooth : This is a kind 
of Graſs ſo called, and has in 
it many excellent Vertues in 
Phyſick; viz. The Deco&ion 
of it healeth the Pains of the 
Belly, helps difficulty in ma- 
king Water, breaketh the | 


hs. 


Stone, and brings away Gra- 
vel. The Root bruiſed and 
applied, ſearcheth Wounds,and 
keepeth them from Inflamma- 
tion. If the DecoCtion be put 
into a little Wine or Honey, 
and the third part of ſo much 
Myrrh, Pepper and Frankin- 


being nſed 1n quick Brimſtone 
and Vinegar, breaking thoſe 
that will not eaſily diffolve. 
Being boiled with Pigeons- 
Dung and Linſeed in White- 
wine, It gives eaſe to the Scia- 
tica. "The Meal of it applied 
as Splinters or 
| Thorns ouf of theFleſh,as alſo 
Splinters of broken Bones, ſo 
that they may be eaſily taken 
out. The Red Darnel boiled in 
Red Wine, is excellent raſlay 
Lasks, Fluxes,and bloody Ifſſhes; 
and retains Urine that would o- 
therwiſe paſs away too ſudenly. 

Doves-foot, Is a preſent 
Eaſe for the Wind-Cholick: 
It expels the Stone and Gra- 
vel in the Kidneys; and boiled 
in White-wine, is good for ' 


+ Bruiſes, Hurts or Wounds, ſtays 
Bleeding, diſſolves and expels 


cenſe, and be made to boil in 
ſome Copper Veflel, it is a | 
ſingular \ Remedy for the ; 
Tooth-ach, and Rheums fal- | 
* ling into the Eyes. Ir 1s good | 
Por the Head-ach, being ſtam- 
ed and applied to the Fore- 
| mum" It likewiſe ſtenches 
Ble-ding at the Noſe, and the 
Seed thereof greatly provokes 
Urine, and bindeth the Belly, 
zn1 ſtayeth Vomiting, &c. 
Darnel > The Meal of if 
1s good to be applied ro Gan- 
greens, or any the like fret- 
ting and conſuming Canters, 
or corrupted Sores. Ir 15 ex- 
cellent to cleanſe a Leprous 
Skin, or that which is afteQted 
with Ringworms or Morphew. 
it diſſolves Knots and Kernels, 


| 


congealed Blood, cleanſeth old 
Sores and Ulcers, being waſh- 
ed therewith, as alſo Fiſtula's. 
The green Herb bruiſed and 
applied to green Wounds , 
aſlwageth the Pain, and allays 
the Inflammation. The De. 
coftion of it in Red - Port- 
Wine, eaſes the Pains of the 
Gout, and Aches in the Joints 
or Sinews : the Pouder or De- 
coQtion of tt taken for ſome 
time together, is experienced 
to be very helpful in the Rup- 
ture or Burſtenneſs of Old or 
Young. This Herb, by fome, 
is called Crancs-Bull. 

Down, by ſome called Coz- 
ten-Thiftle : The Leaves and 
Roots help (if the Juice' or 


DecoRion of them be drank) 


Cricks 
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Cricks and Pains 11 che Neck. | 


Galen affirms, That the” Roots 
and | Leaves are of a Healing 
Quality, and help againſt Con- 
vulſions of the Nerves, where- 
by any. part of the Body 1s 
drawn up by ſome Spaſm, as 
the Rickets in Children, and 
the Shrinking oFthe Sinews 
in Old People. 

/D:agons: The Water of 
this diſtilled , - ſcovreth and 
cleanſeth | the Body : being 
apply'd outwardly, it takes 
away Freckles, Morphew and 
Sun-burn, eſpecially if mixed 
with ſtrong Vinegar : an Oint- 
ment of it is good in Wounds: 
it conſumes the offenfive Fleſh 

rowing in the Noſtrils, called 

Polypus ., and Cancers. If 
drop'd into the Eye, it takes 
off Films. It is Iikewiſe good 
againſt the Peſtilence. 

D2:ink in Fevers : This is 
moſt excellent in hot and con- 
tinual Fevers, wiz. boll a 
handful of the Leaves of Rue 


The uſual way of making the 
Harts-horn Drink, is thus : Take 
Harts-horn burnt White, and im 
fine Pouder , one ounce ; fair 
Water three quarts: beil till one 
quart pet nat” ; then ftrain 
ont through a double Cloth ; add 
to it a little Sack, Whey, and 
ſweeten it with five or fix onnees 
of double refined Sugar. If you 
pleaſe, you may (aſter it is 
ſweetned) put in the Yellow: of 
one whois Lemon-Peel, to give it 
a pleaſing favour, which may be 
kept in the Drink all the While 
zt is drinking. 

_ Dzink fo2z Walignant 
Fevers: Take Spring-water 


Harts-horn ; the mixture be- 
ing cold, put in three ounces 
of Syrup made of the Juice 


together, and take a quarter of 
a pint both Morning and Even- 
Ing. 

D2ink foz Yead-Pains : 


in fair Water till it taſte very 
ſtrong of it ; ſtrain it, and add 
an ounce of beaten Licorice, 
and two ounces of Sugar ; to 


half a pint of this add ten 


drops of Spirit (not Oil) of 
Vitriol, and uſe it for an  or- 
dinary Drink, and ir will allay 
and drive out the Heat that 
occaſions the Fever. 

- Dzink, Another: Take 
half a pint of Small-beer, half 
an ounce of burnt Harts-horn; 
pouder it, and boil a little in 
the Liquor, and it will fortifie 
the Heart, and expel rhe Heat. 


Take of the Leaves of Senna 
one ounce ; Cinnamon, Ani-' 
ſeeds, Fennel-ſeeds and Cur- 
rans, of each a dram; Lico- 
rice two drams ; Roſemar 
| and Sweet-Marjoram a hand- 
ful ;' ſhred and bruiſe theſe, 
| and ſlice in three or four new 
| Figs, boil them in three pinrs 
of Water, with an ounce of 
Sugar, till a third part be con- 
ſumed ; then ſtrain it. The 
Doſe to the weak is about two 
| ounces; but for ſtropger Bo- 
dies, from two to four ounces. 
Note, If the Head be 


paine®, 


| 


1 


a quart, give it a walm or two, 
; put into it an ounce of burnt 


of Lemons; ſhake them well . 
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pained, and the Body bdund, 
endeavour, the firſt thing you 


| do, to open and render it ſo- 


Juble ; otherwiſe the aſcend- 
ing of Vapours to the Brain 
will ſo diſturb the Head, and 


diftemper it with Heat and. 


Pain , that Lightneſs of the 


Head, Phrenſies, or raging | 


Madneſs may happen to en- 
ſue, if not timely prevented. 

' Dzink cozrecting- ſharp 
Hamours : Take an ounce of 
choice Barley, waſh it very 
clean, then boil it in a quart or 
more of Spring-water till the 
Grains begin to burſt; then 
ftrain the DecoQion through 
a Cloth, and drink it for your 
ordinary Drink at Meals. 

D:ink fo2z the Dcurvp : 
Take two handfuls of Marſh 
trefoyl, and ſuffer it to work 
in about two gallons of Wort; 


uſe jt for all or the greateſt 


part of your ordinary Drink, 
and it will purge ovt by gentle 
breathing Sweats the noxious 
Humours that occaſion the Di- 
ſtemper, - 

D:ink fo: Wheezing : 
Take five pints of fair Water, 


| half apinr of Honey, fix Figs, 


an ounce of Blue Currans,two 


" dramas of Licorice ; boul them 


to the conſumption of a pint, 
and drink half a pint of it 


* Morning and Evening pretty 


hor. This brings away tough 
Phlegm, cures the phlegma- 
tick and ſlimy Cough, and re- 
medies Shortneſs of Breath. 
D2opſte ; Take the Roots 


of Gars, i, e. the Furz-bulb, | 


[ it groweth” upon Hills and 
Heaths, and is full of Prickles 
and yellow Flowers) pare off 
the outward Bark, which 
throw away ; then ſcrape off 
the inder Rinde, and fill a 
pint Bottle with it lightly ; 
then fill it ug with Rheniſh or 


"White-wine; let it ſtand tro 


infuſe all Night, the next 
Morning drink a glaſs-ful of 
it, and continue it till you are 
cured. : 

But you ought to purge ever 

fourth or fifth day with chek 
Pills, Take fine Aloes, Cambe» 
gia, Sal Nitre of each 1ograins ; 
Coloqurntida in Pouder 5 grains : 
mix and with fair VVater make 
Pills for one Doſe. Theſe Pills 
are better: Take fine Aloes,Cam- 


bogia, of each 8 grains: Colg- 
quintida, Turpethum Mineral, 
of each 5 grains ; Sal Nitre 15 
grains : all being in fins Pouder, 
with fair Water make a maſs 
of Pills for one Doſe : but theſe are 
r0 be given to one of a very flrong 
Conſtitution. 

D:opwo:t - Boot, its Ver- 
tue : A Decoftion of it pro. 
vokes Urine, and expels Gra. 
vel, cures. the Heat of Urine, 
and removes the difficulty in 
making it. The Juice of the 
Root, and the Pouder, are held 
to be ſucceſsful in the Falling- 
ſickneſs. The Doſe is a dram of 


the Pouder or Juice. of the 


root in Wine. It's excellent in 
ſtopping Fluxes. Ir heals the 
Ruptures of the Belly, and 
cures the Bloody-flux. 


Ducks - Meat ; It ſivims 
OT o 
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on the Tops of Ponds; moſtly 
in Summer-tzme ; it helps In- 
flammations and St. . Anthony's 
Fire ; .as alſo the Gout, when 
applied Poultiſe-wiſe with Bar- 
ly-meal. The diſtilled Water 
of it is good againſt Inflam- 
mations inwardly, and Peſti- 
lential Fevers. Ir removes the 


Redneſs of Sore-eyes, and the 


Swellings of the Breaſts of 
Women, if apply'd before 
they be grown too large. The 
Herb freſh, eaſeth . the Pains 
of the Head, if cauſed by Heat 
or hot Inflammations. 

Duck Boaſted : Having 
roaſted your Ducks very well, 
get ready in the mean time the 
Sauce ; boil ſome Onions li- 
ced very thin in a little ſtrong 
Broth , put thereto a little 


Gravy, - and ſome drawn-Bur- | 


ter : but the beft and general 
way for all Wild Fowl; is to 
boil up the Gravy with an 
Onion, a little Nutmeg and 
Butter. For Water-Fow), it 
is Cuſtomary to boil up ſliced 
Onions in ſtrong Broth, with 
Gravy , and a little: drawn- 
Butter. 


Ducks or Wigeons Fri- : 


gacp'd; Quarter them firſt, 
race them, , beat - them with 
the back of your Cleaver : ha- 
ving dried them well, put 
them into a Pan with Sweet- 
Butter : Fry them : when they 
are almoſt fryed, put into 
them a handful of minc'd O- 
nions, ſome little Thyme ; af- 
ter put in ſome Claret-Wine, 
with ſome thin ſlices of*Bacon, 


1 


| 


| 


and ſome Spinage and Parſl Z 
boiled green,a 


minced ſmall: 
when it hath fryed &@ little 


| while, break in a Diſh three 


Yolks of Eggs, with a grated 
Nutmeg, and a little Pepper, 
put theſe into the Pan, then 
roſs it up with a Ladleful of 
drawn-Butter ; pour on your 
Lair, and let your Bacon be 
on the top of your Duck: 
Duck or Mallard:-Pye : 
Take two or more Wild-Ducks 
or Mallards, and ſeaſon them 
very well with Pepper, and 


'Cloves beaten ; ſome Salt and 


a little Nutmeg, -lay them in 


a dEep Coffin with ſtore of Bur- 
| ter, and two Jarge Onions 


minced ſmall; when baked, 
liquor your Pye with Butter, 
only, or with an Anchovie. 
Ducks, Wigeons or Teal 
to Woil : Firſt half Roaſt 
them, then take them off, and 


put them in a ſhallow broad. 


Pan that will contain them, 
with a pint of Claret-Wine, 


and a pint of ſtrong Broth, 


twelve Onions cut in halfs, a 
faggot or two of Sweet-Herbs, 


with a little- whole - Pepper, 


and ſome ſlices of Bacon : 
cover your Pan, and let them 
ſtove vp, add Gravy to part 
of the Liquor at laſt, ſo much 
a5 will ſerve todiſh them : gar- 
niſh them with Bacon and O- 
nions if you pleaſe. | 

Duilneſs of Pearing : Take 
the Juice of Red Qnions, and 
drop it into the Ears, ſtop« 
ping them with Cotton-wool ; 
or the Juice of. Briony - _ 

A | . bur 
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but not too often, nor : too. 


"much at a time ; and the Ob- 


ftruQions, by this means, be- 
ing opened and removed, .the 
Hearing will be recovered and 
reſtored. 

Dumplings : Take Flower 
and temper it very light with 
Eggs, Milk, or rather Cream, 
beaten Spice, Salt, 'and a little 
Sugar, then wet a Cloth in 
hut Water, and flower it, and 
ſo boil ic for a Pudden, or elſe 
make it pretty {hff with Flower 
and a little grated Bread, and 
ſo boil them for Dumplings, 
then butter them, and ſerve 
them 1n. | 

D yſentery : For this Diſ- 


eaſe, which many times proves 


Take the 


very dangerous , 


Dung of a Pig, dry it very 


well, and burn it -tifl it be- 
comes grey, in Aſhes ; put a- 


- bout half a dram of it into a 


ſpoonful of Vinegar, and drink 
it both Morning and Even- 


Ing, and 1t will remove this 


Diſtemper., 
Or this: Take the Herbs 


—_—— 


i mix them for a Doſe. It 


| 


and Leaves of Fleabane, dry it 
by degrees, till it, be reduce- 
able to.a Pouder ; take about 
a dram of it twice or thrice a 
day in White-wine, or you 
may take it rolled up in Con- 
ſerve of Roſes. 

This is @ ſmgular Experiment .: 
Take Catechu, Feſuits-Bark, both 
in fine Pouder, of each half a 
dram : Opium dryed and made 
into a fine Pouder, one grain : 
never 
fails, being taken every Night 
going to Bed in a Glaſs of Ale or 


| Red-Wine, for ſix, eight, or ten 


Nights, more or leſs, as occaſion 
requires, For ſuch as cannot take 


| rhe Pouder, you' may make the 


following liquid mixture. Take 


, Tinftnre of Catechu ( made in 
, common Brandy) half an ounce, 

, Tinffure of Jeſuits-Bark (made 
| in half Red- Port - Wine, half 
. Brandy) two ounces : Liquid Laus 
; Aanum, from ten to twenty drops, 
| mix for a Doſe, to be given in a 


glaſs of Red-Wine every Night 


| going to Bed for eight or ten days 
more or leſs, &c. 
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E,:- Ipoſtemated : If 
you perceive any Apo- 
ſtem breeding in the 

Ears; Toripen it, take 
fine Wheat-flower an ounce 
and half, Feregreek-feed, Gooſe- 
creaſe, Litharge of Gold, Ce» 


E A 


ruſe and Frankincenſe, of each 
one dram ; mix them together, 
and make a Plaiſter of them; 


lay it all over rhe Ear, having 


firſt dropt in ſome Oil of 
Myrrh: when *tis ready. to 


| break, take Sarcocolla, Aloes, 


| 


Dragons- 


% 
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Dragohs-blosd, Myrrh' and 
Frankincenſe,, the Drofs' of 
Iron arid Verdegreaſe, of each 
half a'dramm ; mix them' with 
Vinegar to a thinneſs, ' 'dip a 
Tent therein, and pur it into 
the Ear. | " 
Earth-wo:ms Prepared : 
To'do this, that they (maybe 
kept for any uſe, you mn 
only flit them down the mid- 
die, waſh them well in White- 
wine or White-wine-Vinegar ; 


then dry them in the Sun, and | 


put them up into dry Boxes 
ro make Pouders, or for other 
Uſes upon occaſion. 

Ebonp : The DecoQtion of 
it, when raſp'd or made thin 
in Shavings, is approv'd 
in Convulſions, if it be drank 
ſweetned with Honey. 

Eels to Collar : Takea 
large ſilver Eel, take our the 
Back- Bone, dry and ſeaſon it, 
afrer its having been waſhed, 
with beaten Nutmeg and Salt, 
then cut'off the Head,and roul 
in the Tail, being ſeaſoned in 
the ſides; bind it up cloſe and 
ftraight in a fine white Cloth, 


then put it into a fit Pipkin, | 


with as much fair Water and 
White- wine, as will cover it 
upward of. two Inches, of 
each a like quantity : -then ſea- 
ſon it with ſome Salt, and: the 
Eel being put into the boiling 
Liquor, when1t is boiled -pret- 
ry tender., take it up; and 
when the Liquor is almoſt cool, 
put to it a little Vinegar, and 
make a Souce of it, adding 
ſome Blades of Mace, and a 


| 


; Roſemary ; and when you in» 
; tend to uſe it, take it our. of 
; the Cloth, parg. ir, and diſh it 
; up': place a'Sprigof Roſema- 
| ry in the middle of it, -and boil 
 vp'the Liquor it was boiled in 
ta Jelly, by adding a little 
Flinglaſs, and ſo' ſerve itto the 
EAR | 
"Eels ,. Court-faſhion, to 
Wake : Cut your Eels, bein 

| waſhed, ſtripped, and 


cleaned, into convenient 
lengths, have a convenient 
earthen Pot, or Veſſel, thar be- 
ing put in, they may ſtand 
end-ways; and put to them a 
ſpoonful or © two of Water, 
with ſome chopr Sage, Mar- 
joram, Thyme and' Roſemary- 
Tops, with a 'little-'Pepper, 
Garlick, or 'Shalots, ſmall brui- 
ſed; and when” tliey are e- 
nough, beat k. ſome 'Butter 
with Claret, White'wine, and 
the Liquor that comes from 
them, -and Jaying them in or- 
der in a fair diſh,ſerye them up. 

Eels to Boil : Take them 
and draw, fley, and wipe them 
clean ; having cut- them iq 
| Pieces, boil them in White- 
wine, V Vater, Oiſter-Liquor, 
large Mace, three or four 
Cloves bruiſed ; Salt, Spinage, 


Sorrel, Parſley, grofly min-, 


ced ; an Onion, Pepper, and 
an Anchovy : diſh them upin 
Sippets with their own Broth, 
beating up a_ Lear with good 
Butter, Yolks of Eggs, with 
{lices of Lemon , and ſome 
Lemoa-Peel. | 
(EO: Celg 


_- 
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: few Bay-Leaves,” arid Tops of 
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Eels Haſh'd: Take two or 
three large Eels, bone them : 
when they -are . drawn and. 
waſh'd, mince them; then. 
ſeaſon them with ſome Cloves, 
and Mace, - and put to them 
Stewing-Oyſters , . an Onion 
cut in four quarters, and a 
little White-wine : ſtew theny 
with theſe and an Anchovie or 
ewo on a gentle Fire :. then 


' ſerve them up on fine carved 
Sippets, . the Diſh being gar; ' 


niſh'd with ſome ſlices of Q- 
ranges ;. run them-over with 
beaten Butter, the Fa of an 
Foo or two, gtat utmeg; 
_= the Juice of an Orange. - 

Eel-Pye, to Deaſon : 
Take about eight ſilver Eels of 
2 middle ſize, cut them into 
convenient. lengths ; beat half 
an ounce of Cloves and Mace, 
ſcrape two Nutmegs, and pur 
in a quarter, of an ounce of 


' Pepper ; then take a quarter 


of whole Mace, break 1t into 
little ſprigs, ſtrew it on with 
Salt; and add two pound of 
Butter, placing it under and 
above the Eels in thin flices. 
Eel and Opſker- Ppe: 
Make your Paſt, and roul it 
thin, and hy it into your 
Baking-Pan; then take great 
Ee's and fley them, gue, and 
cuc them in pieces, waſh and 
dry them; then lay ſome But- 
ter in- your Pye, and ſeaſon 
our Eels with ſome Pepper, 
Salr, Nutmeg, Cloves and 
Mace, and lay themin ; then 
cover them all over with Great 


Oyfters, and put in three or | 


[ 


four Bay-Leaves, then - put in 
more of your beaten Spices 
and. Salt ; then cover them 
well with Burter, -gnd.put-in 
two: or three ſpoonfuls of 
White-wine;; ſo cloſe ic, and 
bake it, then ſerve it in hor to 
the Table. 

'Eel to Moaſt': Take a large 
filver Eel, draw off the Skin, 
and cleanſe jt well :. then take 
a handful. of Thyme,and Win- 
ter-Savoury, Marj , Roſe- 
mary and Sage; {hred them, 
and bruiſe them ſmall: incor- 
porate them with about half 
a pound of Sweet-Butter, and 
a little grated Nutmeg and 
Mace ; f it into the Eels 
Belly, ſow it up lightly, and 
then draw the Skin over him 
prick it full of holes, to pre- 
vent breaking,ſo*tie it to a Spit 
and roaſt it; ſaving what comes 
from it, to be beaten up with 
ſome Butter and Claret for the 
Sauce. 

Eels Dpitchcokt orP3zoil - 
ed : Take a pretty large Eel, 
ſplit it down the Back , and 
joint the Bone, bur leave on 
the Skin, and cut it into four 
pieces of equal bigneſs ; alc 


' and baſte them with Batter 


and Vinegar, broil them oa a 
ntle Fire ; and being well 
oiled, ſerve them up with 

beaten Butter and Juice of Le- 

mons, and. garniſh'd with 

Sprigs of Roſemary. 

els Dtewed : Having 
drawn and- waſh'd them, place 
theni round or in pieces ; then 


with 2 quay of White-wine, 2 - 


pint 
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| Rofemary and Thyme bound 


. them take a walm or two, and 


' Eels in. pieces at moderate 


two of Water ; 


EE 


_ ws —_— | 


pine and » half of Wine-Virie- 
gar, «nd a quart of Water; 
ome- Salt, and a* handful of 


hard vp, letting them boil be- 
fore you put in the Eels; Jet 


ſo put to them fome whole 
Pepper, and a few blades of 
hrge Mace ; and when boiled, 
diſh them with ſome. of rhe 
Broth, beat up thick with Bur 
ter : phce-Sippers, fliced Le- 
mon, Barberries and Grapes 
about the Diſh, and ſo ſerve 
them up. 

Eels Stewed, Another : 
To do this, You muſt cut the 


lengths, and put them into 
your Stew-pans, with White- 
wine, Butter, Parſley ſhred, 
and ſome Capers ; a few Chip- 
pings of Bread, to alfay the 
Sauce and when all is enough, 
ferveitup: and if you pleaſe, 
you may make a white Sauce 
to it with Whites of Eggs and 
Verjuice, or White-wine and. 
Vinegar. 

Eels, Another way : Cut 
two or three Eels into pieces 
of a convenient length , ſer 
them endwiſe in a Earthen- 
Por, and put in a ſpoonful or 
and ro them 
put ſome Sage, Thyme and 
Winter-Savory chopt ſmall, 
ſeaſon them with Salt and Pep- 
per, and ſo ſet them 1n the 
Oven, and ſerve them up with 
a Sauce of Butter, Mace, Nut- 
meg, Verjuice, and the Herbs 
daked with them. 


" Eels FÞricacy'd : Take 
middling ſort of Eels,” ſcour 
chem well, and cut off the 
Heads, and throw them away ; 
| then gut, and cut them in 
preces, then put them into a 
Frying- Pan, with ſo much 
White-wine and Water as will 
cover them ; then put in whole 
Spice, a bundle of Sweet- 
Herbs, -and a little Salt, let 
them boil, and when they are 
very tender, .take them up and 
lay. them in a warm Diſh ; then 
add to their Liquor two An- 
chovies, ſome Butter and the 
'Yolks of Eggs, and pour over 
them. Thus you may make 
Fricaſies of © Cockles ' and 
Shrimps or Brawns ; garniſh 
your Diſh with Lemon and 
Barberries. 
Eaglantine: The Vertnes 
of the Flowers are Aſtringent, 
for which reaſon they are uſed 
with Succeſs in Fluxes of the 
Womb : the Fruit is in high 
eſteem for. its Lithontriptick 
Vertue ; the Heads being ripe, 
afford a Pulp of a vety pleaſant 
| ſharp Taſte, which ſome ree- 
kon good in Fevers, or to ſhar- 
pen and reſtore loſt Appe- 
' tites. The Conſerve of it, is 
' good againſt Spitting of Blood, 
and the Scurvy. The Root 
boiled in White-wine, and in- 
wardly and outwardly applied,-- 
| heals the Birings of Mad Dogs. 
The Athes of it cure the Hear 
of Urine, and kill Worms. 
Take the Conſerve of Hips 
and Wood-ſorrel, of each one 
ounce; Cream of Tartar a 


a 
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G 2 dram; 
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talf an ounce; and with the 
Juice of Lemons and fine Su- 
oar, make theſe into an Ele- 
Quary, and thrice a Day rake 
the quantiry' of a ſmall, Nut. 
Ir 4s excellent m allaying the 
' of Feat of Fevers, and Cooling 
| i the Blood. 

| f . Eggs with Anchovies : 
Þ Break twenty Eggs : ia your 
Butter 1n :a Diſh, as art other 
times, and. ſer them on Coals, 
then take eight Anchovies, and 
diffolve them tn' ſix ſpoonfuls 


dram ; Conſerve df Barberries |' 


|. put in the reſt of the Egg 


| of Whire-wine, and pour them 
[| into your Eggs; then having 
[ one -handful of Piſtaches bea- 
| ten ſmall in a Mortar , put 
| if them into your Eggs with a 
: quarter of a. Pint of Mutton 
Gravy : if yOu pleaſe, you. 
may teave ove your Whire- ; 
wane, 'and diflolve your *An- 
chovies in Mutton-Gravy : Jet 
not your Eggs be too ſtiff; 
then - having: 2 Diſh full of 
Toaſts, cur 1iato large Sippers, 
lay your Eggs by ſpoonfuls on 
rhe Toaſls, or elſe diſh them 
otherways, with the Toaſts 
abour them, on the Brims of 

the Dith. | 
Egg-Caudle: Take a pint 
and half of Ate,.-put it over 
the Fire, and ſcum it ; then 
put in four Blades of  Jarge 
Mace, a |'iced Mancher and 
Sugar, the Yolk of Eggs dif 
ſolved in Clarer, i:t :r boil. a 
little for ute. | 


rt —, 


. twelve Eggs, Cream, Sugar, 
; Nurs g, Mace and Roſe-wa- 


4 


ter; then pare and take: out: 
the Cores of ſome good Apples, 
ſlice them very thin into the 


Pan, and fry them' in 'Sweet- 
"Butter; and when they are 
'enough, rake themy up; and '' 


fry half rhe Eggs and Cream 
with more Sweer-Butter; then 


Ss and 
Cream, . and lay the Apples 
round the Pan, and the Eggs 
that were firſt fryed upper- 
moſt. Diſh them. on Plates; 
and pur to. them the Juice of 
Oranges and Sugar. 


Eqg-Paſtes, or Flozen- 


| tine : Make up- a Paſte of a 


little Flower, and ſome Wa- 
ter and Salt; or if pou pleaſe, 
make uſe of a finerPaſte,ſpread 

ir abroad, cut it jnto Morſels, 
raife the Borders of each piece 
to-make as. many little Pyes-as 
you hive 'Pieces ; beata freſh 
Egg into each of theſe Paſtry- 
Coffins, ſeaſon them with Salt, 
Sugar, and a litle beaten Cin- 


namon, after which put on, 
their Lids, and cauſe thoſeJit- 
tle Pyes ro be moderately ba- 
ked, or fryed in freſh Burter 
and you- muſt have a Care to 
give off Frying them before 
your Eggs are too much har- 
dened. Bye : Take the Yoll 

Eagx-Ype : Take the Yolks 
of eight or mpre hard Eggs,and 
ſhred them ſmall with their 
weight of Beef-Suer, minc'd 
very ſmall; then. put in one 


Eggs Fzicalied : Take | 


pound of Currans, four ounces 
of Dates, ſtoned 'and fliced; 
- fome beaten Spice , Lemon- 
peel, Roſe-water and Sugar 
aſl 
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and a little Salt, mix them well 
together; if you pleaſe, you 
may'put-an Apple ſhred ſmall, 
ſo fill your Pyes and bake 
them; but not too much, ſerve 


them ro the Table wirh alit- 


tle e. 
. gto-Poach : To do 
theſe-the beſt and ſureſt way, 


Take a. dozen of new-lay'd 
Eges,. and 'the Fleſh of four 
Partridges, or other  Fowls ; 
mince - the, Fleſh ſmall, and 


ſeaſon it with a few beatenNut- 
- - megs, Cloves and. Mace, add- 


ing a Ladle-ful of the Gravy 
of Muttoir, ; wherein+ two or 
three Anchovies are diffoly'd : 
then ſet \it a ſewing. over a 
entle_' Fire, and wher it -1s 


half ftewed, 'and. boiling up, 


break in your Logs one by one, 
purting: away the better half 
of the Whites: make a place 


in your Dith of Meat, and 


therein ' put the Yolks of the 


Eggs. round. in order -among 


it; ſo ſet them ro ſtew till 


your Eggs be enough, taking 
care! they harden not; then 
grate in; a lictle Nutmeg, and 
the . Juice of - a couple of O- 
ranges, 'but none of the Seeds : 
wipe the ſides of the Diſh, and 
garniſh it with ſlices of O- 
ranges and Lemons, and a little 
Pepper; Sugar and Salt. 

Eggs to-Poach, Another ; 


- Fill your - Diſh + with toaſted 


$ippetrs, ' put to them half a 
pint of Tent, grate a Nut- 
meg on them, your Eggs be- 
0g :rarely done, and drain'd 
glear from the Watec ' by a 


little falſe Bottom, or Spoon 


| 


Wine, 
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made for - that. purpoſe, lay 
them. on your Sippets and 
being moderately 
warm, ſerve. them up. | 
Eggs Poach'd, Another : 
Boil Vinegar and Water toge- 
ther, with - a few Cloves and 
Mace : when it boils, break in 
your Eggs, and: turn. them 
about gently with a-thin'Slice, 
till the White be- hard;: ther: 
take them up, and pare away 
what is not- handfom. and lay 
them on. Sippets, | and ftrew- 
them over. with | phamped Cur- 
rans, then take Verjuice, 'But- 
ter and Sugar, beat them' r9- 
gether, and. pour over and 
ſerve them in hot. 
Eggs  Nuelquechoſle 2 
Break about: forty Eggs, and 
beat them together with ſome 


| Salt; fry them at four times 


on one ſide ; and. before you 
take them out of the Pan, make 
a Compound or Compoſition 
of, hard Eggs 3 © boil ſome 
Sweer-Herds, finely ſhred with 
ſome Currans : Then. put to 
them the Eggs, and firew _ 
them - over with beaten Cin« 
namon, Almond-paſte , Juice. 
of Oranges:apd Sugar ; and di- 
viding them, roul them up like 
Wafers, and. put them ina 
Diſh- with Juice of Lemons, 
and white Sugar :. then warm 


and Ice them over in an OQ- -* 


ven with beaten Butter and 
fine Sugar, and ſerve them up 
as a Diſh very admirable and 
rare. | 
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Eqnags, the Spaniſh Way : 
Take about twenty new-lay'd 
Eggs , break and mix them 
with a quarter of a pint of 
Canary, and a quarter of a 


- Pound of Sugar,-fomie grated 


Nutmeg, and Salt ; beat them 
together with the Juice of an 
Orange, ſet them over a gentle 
fire, keep them ftirring till 
they begin to thicken ; ſerve 
them up in a Diſh with toaſt- 
ed Manchet and ſcraped $u- 
gar ; ſprinkle them over with 
Orange - juice, Comfits or 
ſweet Wine, having dipt the 
Toaſts before you lay them in 
the Juice of Oranges, Claret, 
or White-wine. 

Egg-Tart, or Cake : Put 
mto a Tart- Pan about the 
bigneſs of an Egg of freſh 
Butter, and while it 1s boiling, 
you muſt beat five or ſix Egps, 

dd Salt unto them, and = 


\ bipneſs of a great Tarky-Egg 


in grated White-bread, or two 
ſpoonfuls of fine Flower, beat 

thele Ingredients together, 
and afterwards add unto them 
two or three ſpoonfuls of 
Cream, or Milk, and alittle 
quantity of Sweet Spices, or 
beaten Cinnamon ; after which 
beat your Eggs once again, 
and pour them into a Tart- 
Pan ,when your Butter ſhall be 


. well melted,and half red, cover 
- your Tart-panwith itsLid,upon 


which you wuſt lay hot Athes 
and a fewEmbers, that ſo your 
Tart may be 'baked .on all 
fides ; and when it is through- 


' Iy baked, ſerve up your Tart 


very hot : you may if you 
pleaſe. grate Sngar on it, and 
ſprinkle it with ſome Roſe- 
water. | 
Egg-Tanſy : Take twen- 
ty Yolks of Eggs, (and ſtrain 
them on fleſh days) with a- 
bout half a"pint of Gravy, 
on Fiſh days with Cream and 
Milk) add Salt and four Mac- 
keroons ſmall grated, as much 
Bisker,fome Roſe-Water,a litthe 
Sack or Claret, and a quarter 
of a pound of Sugar, pur theſe - 
things to them with a piece of 
Butter as big as a Walnut, 
and Tet them on a Chafin-diſh 
with fome Preferv'd Citroy , 
or Lemon grated, or cur in 
ſmall Pieces, or little Bits, and 
ſome pounded” Piſtaches, be- 
ing well burrer'd, diſh i on a 
Plate, and brown it with a hor 
Fire-ſhovel ; ſtrow on fine 
Sugar, and ſtick it with Pre- 
terv*dLemon-peel in thin flices. 
Elder to Pickle, or any 
or many other Buds of Trees 
in the Spring, that uſeth to 
ſerve for Spring-Sallets: Give 
them one or two walms with 
Vmegar, Salt, whole Pepper, 
Long-Mace , and a Lemon» 
peel cut in preces ; then drain 
them, and let the Buds and 
the Liquor cool ſeverally,after- 
wards put them in a Por, and 
cover them with your Pickle. 
Elder:Water : Take ſome 
Rye-Leaven, and break it ſmall 
mto fome . warm Water-(let it 
be a ſowre one) for that is beſt, 


| about 2 ounces or more : then 


take a Buſhel of Elder-berries 


beaten 
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beaten ſmall, and put'them in 
27 Farthen Pot, and mipthem 
very ' welt with the Leaven, 
and Tet it fland one day near 


- the Fire,” (then put 'in 
Yeft, and ftjr ef w 
to take ic rife ;,10 
ten days covered, "Mg" 
times ftir it; then diftif ir in 


an Alimbetk , keep The firſt | 


Water by it ſelf,” and ſo the 
ſecond; andthe third will be 
good "Vinegar ; if afterwards 
you colour it with ſome of 
the Berries. Diſtil ic with a 
flow Fire, and do not fill the 
Stilt roo Fall, This Water is. 


4 Rhubarb an * ounce, 


excellent for the Stomach. 
Elettnarp: U@t is a certain: 


PE _ 


| and greatly- cleanſes the 'Sro" 


mach. The Doſe is from two 


| to three drams. 


Electuary Purging ; Take 
bring 1 
to Pouder ; then in a Marble 
Glaſs Mortar , 
half a pound of Currans clean 
pick'd and waſh'd, and bruis'd 
ay ſmall as” may be, ſtrewin 
and incorporating the Pouder 
of Rhubarb with them ; and 
of it take in the MGrning faſt- 
ing as much as an ordinary 
Walnut, This js good -for 
Pains and Gripes, and eſpe» 
cally Worms in Children. 
Elixir foz the Head : Take 
Miſleto that -grows on the 


form of Medicaments, ſoft ; made\| Oak, Piony - roots, and the 


up of fine Pouders, and thrice 
their weight of Clarified Honey, 


bigger Valerian, of each an 
ounce and -an half; Laurel, 


or of Pulps \, and ' twice their | Juniperberry, and Piony-ſeeds, 


weight of Honty, or ſome proper | 


UC 2000 
Electtarp Stomachick : 
Take *'Barbadoes Green-Ginger 
a pound, ſliceit ſmall, and beat 
it to'n Pulp, to which pitt Pulp 
of Tamarinds half a pound, or 
Syrup of the Juice of Citrons or 
Lemons, three quarters of a 
pound : mix them: Doſe as much 
as a Walnut 3 or 4 times a day. 
Electuazp fo: Obſtrugi- 
ons : Take Cinnamon, Mace, 
the Roots of Afarabacca,Spike- 
nard, Maſtick and Saffron, of 
each an ounce; unwaſh'd A- 
loes twelve ounces: clarify'd 
Honey eighteen ounces : make 
theſe up into an EleQtaury. Ir 
powerfully opens ObſtruRj- 
ons, yet purgeth but genrly, | 


of each an ounce : Cinnamon, 
Mace and Cubebs, of 'each 
three drams ; Flowers of Roſe- 
mary, and Lavender, of each 
a handful ; bruiſe what 15 to be 
ſo bruiſed, and macerate them 
together twenty four hours in 
the Wine of Black-Cherries and 
Juice of the Lily of the Val- 


leys, and Spirit of Wine re- . 


Qified, of each twenty four 
ounces : then having diſtilled 
them, diſſolve in the Water a 
pound of the beſt white Su- 
ar, and a_dram of the Tin- 
a of 'Ambergreaſe : keep 
it cloſe ſtopped. 
Elixtr LS opateratis: The 
new way to do this, is to taxe 
Saffron, Myrrh and Aloes, of 
each half an ounce ; the _ 
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fed Spirit of Wine very near. 


three quarters of a pint ; Spi- 
rit of Sulpur per campanarp, 
half an_ounce : draw,. in..the 
firſt place, a TinQtire.-from 
the Saffron into the;Spirit of 
Wine, _ by infaAg or digeſt- 
ing.it fix or. ſeven Days : then 
add grofly bruiſed Aloes and 
Myrrh, and the Spirit of Sul- 
phur ; digeſt them in a Jang 
Vial. well ſtopped for the 
ſpace of thirty Days, but keep 
it frequently ſhaking ; then 
you will find a black TinQure 
on the feces, pour that off, and 
tet it ſtand ſtill for twelye 
hours, and ſo decant it till you 
find no faces at the bottom. 


The Doſe is fifreen or twenty 
drops in a Morning,-in a olaſs' 


'of Wine, -or ſome convenient 
L:quor. : 

This Elixir 1s Stomachick, 
Anodyne, Alexipharmick, and 
Uterine. Tt has great ſucceſs 
in Tertian Agues. and may 
be ſafely given to all Ages and 
Conſtirutions. It ' alters, eva- 
cuares and ſtrengthens. 

Elixir Dalutis: Take of 
the Leaves of Senna, four 
ounces; Guajacum and the 


Roots of Elecampane dried, * 


of the Seeds of Aniſe, Cara- 
ways and Coriander, of each 
two ounces ; or Licorice two 
ounces; Raiſins of the Sun 
ſtoned half a pound : infuſe 
them cold in” three quarts 
of Aquavitz, 'or ſome other 


_ good Spirit of the like Nature, 


not too ſtrong, for the ſpace of 
tour Days: draw it off, -and 


Fs 


| botyle -it.up. : IF it proves. an 
Done Cordial, , you -may, 
t you would' . have: it, fome- 
what more Purging ; . put- a 
few lices;of Rhubarb.into it. 
[tis good in, the Colick, or-any 
Pains of the Belly; allo it 
cleanſes the Stomach, and diſ- 
ſolyes the Stone in .the Blad- 
der, or. Kidneys. It,'brings .a- 
way the | Gravel and Stone. 
Two or. three ſpoonfuls are a 
ſufficient Doſe, for, an:ordinas 
ry Conſtitution ;; and ſq more 
or leſs, as it can-be borne. 


it be made, with the. following 
Particulars and Proportions : 
Take choice Sena 16 ounces : Ele- 
eampane dryed, Licorice, | Aniſeed, 
Tuniper-berries, of each 6, ounces : 
Aquavite a gallon : mix, digeſt 
a Week, ſtrain, and then dulcife 
it with a Simple Syrup of. Lico- 
rice, Or you way make ; it, thus 
with Jallop, © Taks  Alenandrian 
Sena 12 ounces : .. ptteder.. of the 
beſt Tallop one ounce ; . Auiſeedt, 
Juniper - berries, Licorice, Ele- 
campane (all bruiſed) of each 
2 ounces: Aquavite a gallen: 
mix, digeſt 10 or 12 days, then 
firain, and dulcifie it with Sy 
rup made of double. refined Sugar. 
You may of qo 3 ſpoonfuls to 
6 more or leſs, according to Age 
and Strength. 

Elecampane «- Boots to 
P2eſerve ; Take the Roots, 
waſh and ſcrape them very 
clean, cut them thin unto the 


Pith the length of your little 


| Finger ; as you cut them, pyr 


'them 


| .Tl j- is the Common Receipt of 
it ; but it will be much better, if 
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them into Water, and let them 
lie thereinzodays;ſhifting them 
twice'every day, .to take away 
their Birterneſs weigh them 
and to:every. pound: of : Roots 
you © muſt-:add 12: ounces of 
clarified Sugar; firſt boiling 
your ' Roots:..as tender as-*2 
Chicken, and \'then put: them 
into your.Sugar aforeſaid,: and 
Jt them boil upon a :gentke 
Fire, \ until -they be ' enough; 
then let- them ſtand off the 
Fire a. good: while, and 'be+ 
twixt hot and. cold, put them 
for your uſe. . -- tg! 
Elecampane to- Candy 
Take'of the faireſt Roots, take 
them . clean. from the Syrup, 
waſh the. Sugar off, 'and dry 
them with a Linnen: Cloth; 
weigh them, and to every 
pound of Roots, you muſt.add 
a pound-and three quarters:of 
Sugar ;" clarifie it well, 'and 
boul it to the height of Manus 
Chriſti; and when -it.. is: fo 
done, -dip-in yout Roots; three 
or four at-once, and they will 
candy very well, ſo ſtove them 
and. keep them all the Year 
for yourwſe. 
- — Elme : TheLeaves, Bran- 
ches and Bark of this Tree are 
Aſtringent. The Leaves brui- 
ſed with Vinegar, ſtop Bleed- 
ing z-: and applied ro freſh 
ounds, facilicate their Cure ; 
as alſo boiled in Vinegar very 
ſtrong, they ,much avail 'in the 
+ Leproſie.,' . The Bark of ''the 
younger Sprigs ' boxed. -M 
Spring-water. almoſt ; to the 
Conſiftence of a Syrpp, and 


. 
”. 


L rkird part of Aquavite mix- 
ed- with it,” is” an excellent Re+ 
mety' for the: Gour' in- 'the 
' Hip, If the [Part afeQed- with 
- 1© be fomented 'before the Fire. 
+ The. Water inthe Bhldders 
on the Leaves, ckars theSkin, 
and mends' the, Complexion. 
' Cloaths. being- wer in this: Wa- 
ter, and applied, helps: Bur- 
| ſtenneſs in Children, the Bow- 
Þas berng' at <the::ſame time 
kept-up with a: Truſs: | 

. Fake of:the ' Bark of Elme 
ſix drams, ;Red-: Roſes balf a 
handful, Raifins of the Sun 
ſtoned twenty : boil. them in 
a ſufficient quantity. of Water 
to a pint and half; diffolve in 
ir Honey of Roſes, and fimple 
Oxymel, of each. two ounces. 
It 1s an excellent Gargariſme 
| for Inflammations, and in hot 
Diſeaſes that dry and parch 
the Mouth -or Throat, or in 
ſuch as affli& them with too 
much Phlegm and ſlimy Mat- 
ter. 

' Endive - Water : This is 
an excellent cooling Water to 
mix with cooling Syrups, and 
to give In Fevers and: hot Dil- 
eaſes: It allays hot Inflam- 
mations avd the Heat of the 
Blood. The Herb eaten in 
Sallads raw or: boiled, reſiſts 
Choler. It prevents Hear 
breaking out, that deforms the 
Body with Pimples and Red- - 
neſs, and frequent fluſhings of _ 
the Face. 

.- Gnula Campana ſee Ele= 
campane. Oe OBA 
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Epilepfie:* Children, it is 
obſerved, 'are many times trou- 
bled with the” Fallng-Sickneſs, 
either during the ficſt Month 


afrer a Looſneſs, (in which. 


cafe, Diacodium Soſtdum to the 


2 ity of three Pepper Corns 
E9tved in Saxifrage-water, | 


or the Woman's Milk, is gi- 
ven With ſuccels,) or abont 
the time . of. their breeding 
Teeth from the '75th. to the 
ioth. Month ; . it is accompa- 
nied with a Cough, or, what 
w worſe, Vomiting and Looſ- 
neſs, voiding ' green Excre- 
ments :; In this\ caſe apply a 
bliſtering Plaiſter, - as ſoon as 
may be, to the hinder part of 
the Neck. Woe 
Take of Langizs's Epleprick 
Warer - three 'drams, Liquid 
Landanum two drops,or more, 
if rhe Child be ſtrong ; Syrup 
of Peony one dram : mix them 
for a Draught, which muſt be 
rrefently 
the Warer of Rue three ounces, 
Langiss's Epileptick Water,the 
Compound of Briony-Water, 
of each an ounce; Syrup of 
Gilliflowers half a » ounce. Of 
theſe well  mixe{ rogether, 
make a Cordial or Julep, and 
give a fpoonful every Hour, 
if the fore-mentioned Draught 
has not diſcuſſed the Pa- 


The Specifick that Authors muſt 
comenend in this Caſe, is the Vo- 
latile Spirit of Vitriol, which is 


forth forft in Diſtillation, before 
the Corroſrue Oil ariſe. 


given : . or, Take of 


| Errhine: 7 clear 'a fuf'd 
Head" and ftopped Neſtrile, which 
| maker the Patient to breath only 
through the Mouth. Take White- 
wine 4 quart; | diffoboe "int it 
of peers Netre an ounce; of this 
let 1be Patient buff up. their No- 
frils: pretty warm, ittting it 
' come out at the Moth. again, ſo 
long till about half a pine 5: paſſed 
through this paſſage : | and td to - 
this Morning and Ruenizng ſo long 
till the floppage is removed, which 
will be in ſome little time: this 
is if #hr:Obſtruftion is ery great. 
But if the Obſtruftion ts leſs, anil 
vor Rabborn, lot the'' Patient diſ- 
folue an ounce or more of Nizre in 
4 quart of New Milk, -0# in # 
quart of Water, 'mud wſe it in 
like manner - warm as before, it 
wit do Wonders, Tow may put 
either more oy lefs of the: Nitra, 
inte that quantity of Liquor na- 
med, according ai'the' Patient is 
able to endure it, whether ſtronger 
07 weaker. | 
Eringoes, otherways cal- 
led Sea-Aolly : It forces Urine 
and the Courſes; expels Wind, 
helps the Jaundice, and eaſes 
the Gripes in the Belly' and 
Stomach. The Roots candi- | 
ed,are reckoned among Sweet» 
meats as very | wholfom and 
| and are good Pre- 
rvatives' againſt the Plagne, 


_ ous Fevers, and infe- 


Qious Airs : Thoſe that have 
the Conſumption , --would do 
well to eat them ofren. The 
Roots candied, care the Go- 
norrhea, and prove advanta- 
ting ©& the, 


gious 1N Contri 


Cure 
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Care of the French-Pox. Sorne | ſtrange Diftemper, for all =o 
Face 


hold rhar being ſtamped and 


applied to the Belles of Wo- | ſpeci 


men, they prevent Abortion. 
Eringo - Roots to Pzxe- 
ſerve: Take one pound of 
them, * fait , | but not knotry, 
waſh them Clean, ſo done, fer 
them on the _ Fire, and bo#l 
them very tender , - peel off 
their outermoſt” Skin , but 
break them not ; and as you 
——_ 'put them into cold 
, let them remain there 
until al! beiniſh'd:you muſt add 
to every pound of Roots,three 
arters' of a pound of clari- 
Sugar, afhd boil it almoſt 
ro the- height of a Syrup, then 
put on- your Roots, but look 
they boil very gently together, 
with as little ſtirring as may 
be, for fear of breaking, until 
they be enough : when they 
are cold, you may put them 
up, and keep them for your 
uſe. ff 
Eringo-Roots to Candy : 
Take and boil them pretty 
tender, peel, pith, and lay 
them together; rake their 
weight in Sugar, and put it in 
as much Water as will melt it, 
then put m your Roots, and 
let them boil ſoftly, until ſuch 
time as the Sugar is conſumed 
into the Roots, then take them 
and tern them,and ſhake them 
until the Sugar be dried up; 
then lay them to dry on a Let- 
tice of Wire till they be cold : 
after this manner you may 
. Candy any other Roots. _ 
Eriſipelas ; This is a very 


of '\the Body; with the 
ially,- are ſwollen red, 
and fu of Pains, overſpread 
with little thick Pimples,which 
ſometimes riſe into Bliſters, 
and the 'Eyes feem to be tlo- 
ſed with the Swellngs, Cofd- 
nes, Shivermy,' andthe like. 
Tn this ſe, rake of Lily-roots 
and Marſhmallow - roots, of 
each. an 'oancee; Camomils 
flowers, Elder and- Baſe Mul- 
lein, Melilot, the Tops of 
St. John's-wort, ' and the tefer 
Centaury, of each a handful ; 
Fenagrekſeed and Linſeed of 
each half an ounce ; boil them 
to three pound in a quantity 
of Water ſufficient to doit :; 
ſtrain out theLiquor,and when 
you deſign it for nſe, add two 
ounces of the Spirit of Wine, 
and in this Water ſo ſtained 
our, L pteces of new Plan- 
nel having ſqueezed them, 
apply them hot, ofren anoint- 
ing the Parts To grieved after 
fomentation, with the follow. 
ing Dire&on. | 
| ake half a pint of vhe Spirit 
of Wine, Treacle two ounces, - 
Long-pepper and Clovey in 
Pouder, of each two drams; 
make theſe, by mixrure and 
þinfaſion as ſtrong as may be; 
and being ſtramed, dip Cap- 
| paper into the Liquid ſo ftrain- 
ed, and apply it wet and warm 
to the affiQed' part ; and for 
the more ſpeedy Remedy, the 
Party may take a C| of 
Milk with Syrup of 


Juleps.. | An 
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iolets, - 
and cooling Emulſions and 


" wr my _—  _ _7_- 


- <= emu ell ern 6. De EH. no woe Ho er _ + 


\ fobves a little Myrrb. 


I 
. 


(92) WY 


x S® => SS OE TY OOO 


"i 


- An - experienced Remedy 
for / this; is, «the. Blood...of : a 
Hare,  beſt- in March, '' but 'at 
other times may fſerye: Take 
ir hot if you"can,' and anoint 
the - Place: infeted - with -1t ; 
otherwiſe . apply a Linnen 
Rag,: that | has, though a good 
while fiace, -- throughly - imbi- 
bed. the: freſh Blood, and dryed 
n the Air ;,;but if 'it be too 
hard or ſtiff, ſoften it with : a 
little fair Water, _ the cold ca: 
ken off. 4+... 4d; 

1 am not for fiery, hot Medi-. 
cines.in the Cure of, this Diſeaſe; 
becauſe it: proceeds from -a hot .. 
feery and Cholexick Humour, 
Things moiſtuing and metwrerey 
cooling or. temperate ought to be 
applied, as an Embrocation, or 
fomentation , of .,@ deceftion. of 
Mallows with Oil of Sweet-Al- 
monds: @ Cataplalm'made of 
IWhite-bread and Milk, (without 
any Oil or Fat for that Unuary, 
fat things are apt to ſtop the Pores 
and inflame) is good, becauſe it 
opens the Ports, and. cauſes the 
feery matter to tranſpire. Hen- 
uicius applies Caſtile-foap ; diſ- | 
folved in fair Water: He alſo 
applies n Cataplaſm of Bulls or 
Ox-aung, boiled with Vinegar in 
8 Friing-pan, adding Camomil 
and: Elder-flowers, boiling to ai 
Confifency,: and _ be has a third. 
Medicine, which is Frog-ſpawn- 
Water.2 0unccs,, mixed-with Roſe 
Yinegar .1 onnce,. im which he aiſ- 
The Juice 
of Harſe-dung. is not only good in 
this cafe, but alſo for Scaldings' 
ad Eurnings, if a little Cam- 


} 


phire'in,. Poutler be\ adgedcto. it * 


And among. all the reſt; .. nothing 
exceeds Bulls-Blond to be- anointed. 
upon the. Place affetted,” for. at: 
powerfully reſoſts-the increaſe of 
the Diſeaſe :., Ang' the Cexatumi 
infrigidans, Galeni is © alſo - ef) 
| zopd uſed lay over the plate afft Fo 
ed thus ws A Take. Oil of Ro- 
fes, 4., pound ;\ White + wax 4 
ounces :  'mix; them: » bus + if, 
boiled. up with Juice::of Night- 
ſhade, it will be ſo much the bet- 
ter., . Things ft, oily aud greaſy, 
as alſo Narcoticks. and Repercuſ- 
fives,, VIZ,, things cold, and ary 
 are.to be. forborn, leſt "a Gongreen 
enſues. See thy Cure of this Diſeaſe 
in.my Ars [Chirurgica. {lib.; 3,- 
cap.; 17, now publiſhed. ., :-- 

Evil ; For this, -common- 
ly called the #ings-Evil, Toke 
Cuttlebone uncalcined, {ſcrape 
off.the. outſide, or - that which 
is. colputed , dry, the white 
part,. and beat it to Pouder 
very fine, and take half a dram 
in_ a. ſpoonful.. of  Mallow- 
Water. \; 3-1 
For outward - Application, | no- 
thing, is better than an Oiatment 
made of Pilewort-roots,' or the 
ſame Ointment mixs with' a pro- 
portional quantity of - Quick= 
filuer. 

. Excoriation : This is when 
the true Cutis is affeQed ; then 
Take. Prunella , (called 'in 
Engliſh Self-heal, bruiſe it well 
in a Mortar of glaſs or ſtone, 
and. apply it to the Part af- 
flited, renewing it but ſeldom, 
and ſometimes nat at. all. 


Again, Melt. MutronSyet 
; O 
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of the Kidneys, | freed | from 
Fibres or Strings,- two ounces j 
add by little and little ſixreen 
or eighteen drops, though in 
ſmall Matters eighr' or ten'may 
ſerve, of Oit -of Turpentine”; ' 
ſpread the* Mixture'on a Lin- 
nen-Cloth ;, | and apply i 'to 
the Parr afflited by binding, 
or otherwiſe; | | 
Expecozation : This is de- 
-ſigned to 'ripen Couglis, and 
diſſolve” Phlegtn. 'To do it, 
Take hard Onions, fry them 
with Sweet - Butter, or firſt 
with ' a ' little fair Water, to 
take away their Taſte; then 
rake them our of the Pan, and 
boil them with new Milk cill 
it be well impregnated with . 
them; and they become ten: | 
der: \'Maſh them together , 
and: for your better Accom- 
- modation , 'you may ſcrape 


| together, dip 


among them ſome Sugar-Can- | 
dy, it matters not whether 
white or brown, and put it up 
in- a Gallypor, taking Night 


and Mormng two or three 
Take | 


ſpoonfuls. 

Eyes Bliltered : 
Saffron half a dram,the Juice of 
Sloes a ſcruple ;-mix them with 
Roſe-water, and beat them in- 

'to as . fine 'a ' thinneſs as+ you 
can with the White of an Egg, 
and drop a little of it into, the 
Eyes, and anoint the Eye-lids 
w.thit when you go: to Bed. 

E pebright ; Ic chiefly helps 
and ſtrengthens the Stght; and 
cutes:fuch Diſaſes as-2re- in- 


, cident fo the Eyes. ' + The di 


ſtilled VVarer wonderfully | and put thereof into 
| | 


ſtrengrhens the Sight, and the 
Juice is very good 'on the like 
account. Divers knowing O- 
culifty order the Parties, whoſe 
Sights are defeQtive, to uſe this 
Herb in Salads, and in their 
Broths, and Drink. 28 
.* Epe Bruiſed :- Take Ber-' 
tony and Eye-bright Water, 
of each a ſpoonful ; drop three 


or four drops of clarified Ho- - 


ney into it, then 'ſhake them 
| a fine Rag or 
Cotten into it; and lay ir to the 


| Part grieved. 
Eyes Burnt or'Scatded : 


Take Mucilages of  Quince- 
ſeed, Fleawort', Linſeed and. 


Fenugreekſeed, of each a ſcru- 


ple::* mix them and apply ic 
to the Part, 


Eyesto Cure : If the Eyes | 


be dull, cloudy, or ſpecks,ſpots, 
or films begin to appear on 
them, Take Yaracelſus; * (Zi- 
bethum Occidentale ) wiz. 


| Humian-Dung of a good co- 


lour and conſiſftence , dry ie 
by degrees moderately, till it 
be capable of being reduced 
to Pouder, then pouder it 
and ſearce it very fine, alittle 


of which muſt be blown' once 


or twice a day into the Eyes, 
as the nature of the defe@ re- 
quires ; then keep it in for a 
time by cloſing the Lids, and 
ſo walh ic off with Eye-bright- 
water. ST; 

Take Cryſtal calc:med and Le- 


vigated upon a Porphyry to & 


ſubtil Potder, one ounce : clari- 
fied Honey two.ounces © mix them, 
the Eye 
Morning 


* Roſe-water and Succory, of 
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| Hen-dung to Pouder, 
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Morning and Night, it yomo-us | 


Films, Pearls, Glonals, Spots, and 

erber extern! Blemiſhes of the Eye: 

The ſame thing will. Rants cal- 

cined and Levigated'do, being w 

ſed in the ſame manner : 
_ Epes foul, aWater : Take 
ared Pearl and Coral, -of 

CAcn & 


poudered three grains , 


each an ounce, mix them well : 
and if you would have the 
Nexture ſtranger , put in a 
few grains of Trecbiſei Albi 
Rbayfis in very fine Pouder, 
and waſh the Eyes with it as 
you ſee occaſion. 

Eyes Jnflamed,or Blood: 
ſhot: Boil a new-lay'd Egg 
hard, cut it 1n halves without 
taking out the Yaolk, and ap- 
ply one of theſe conſiderably 
warm, but not too hot, to 
the Eye grieved ; and keep'it 
on, if need requires, fix or | 
eight hours, and it will draw 
away the Heat : or you may 
make a Poultis with it and rot- 
ten Apples, and apply it in the 

manner. * 

Eyes Juflamed : Take the 
Juice of a rotten Pippin ; ſome 
Hen-dung, that of it which is 
the whiteſt ; beat the White 
of an Egg very fine, burn the 
ut the 
Apple-juice to the White of 
the Egg ; add Loaf-ſugar fine- 
Iy ſcraped : and having well 
maxed them together , dip a 
Feather in them, and drop a 
few drops into the Eyes, wink- 


often ſo doing, you will find 
the Pain, Rednefs and Hear 
abated. * 


Or This, (eſpecially if the 
Sight be weakned with' the 
long - continuance of the Tn- 
flammation, or any other mat- 


ter,} Ponder very ſmall a 


whale Nutmeg, ſo that bein 

dried well, it may be fife 

thorough a fine Lawn : add - 
a {mall quantity -of burnt, 

Alom and fine Sugar as finely 
. pouder'd ; mix theſe together, 
with 2 onnces of Damask-Rofe- 
Water, and 2 ounces of Cheoiſe 
Brandy; and after it bas flood 
s Day, let the Patient waſb'their 


* Eyes with the clear Liquor Morn - 


ins and Evening, alſo 5 or 6 
times a day beſides : The Pouder 
olfo undiſſlued may be put inte* 
the Eye Morning and Evening. 
Eyes, an Dintment im ge- 
neral : Take Sheeps-Suet, Oil of 
Ben, of each an gunce, melt aud 
mix them together; to which add, 
Tutia prepared ſix drams, Lapis - 
Hematitis wathed one ſcruple, 
Aloes ' waſh'd and  pouder'd 
twelve grains, Seed-prarl fine- 
ly pouder'd 3o grains ; and io 
over 2 genle fire make it into 
an Ointment with a little Fen- 
ces —— may ” caſe of 
any grief in the Eyes, you 
may uſe it with ſucceſs by a= 
nointing the © Eye-lids, and 
Corners of the Eyes, for pre- 
ſear eaſe. | 
Eyes Pained: For the 
extraordinary Pain or Heavi- 
neſs in the Eyes, "Take Flow-, 


ing hazd to keep itin; and by 


ers of Meliliot, of Elder nl 
.” , or 


EY 
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of Marrigolds, of each a fmall gently to your Eyes once or 


handful; Linſeeds, Fenugreek, 
Fleawort, Cummin 8 Quinces, 
of each half aſcruple ; French 
Barley half an ounce, . Damask 
Roſes half an ounce, Spring- 
water a pint and an half : 
mix, boil-and ſtrain theſe well, 
and with the DecoQtion foment 
the Forehead and Temples 
conſiderably warm. - 
Epe-Dalve : Take Search 
three quarters of. an ounce ; 
Tutia prepared in Roſe-water 
half an ounce ; Sheeps-Swet, Oil 
of Ben, of each half an ounce : 
melt and mix them well together : 
anoint the Eye-lids, Forehead 
and Temples with it. Ir re- 
medies Inflammations, Pains, 
Wounds and Bloodſkot Eyes. 
Epe-Lid Doe : Take 
Tutia and white Sugar-candy, 


of each half a dram : Pouder | 


_—__.. 


twice a day, as need ſhall re- 
quire, or-as you can bear 'it; 
for it will make the Eyes ſmarr, 
but in a little time you will 
find the benefit of it. , 

- Eves Red : Take three 
'grains of Camphire, and = 


— 


- large. blanche4 Almond ; in- 


corporate them well by grind- 
ing them, and add by '@ and 
little two or. three ounces of 
Red Roſe-water, ſtill grind- 
ing them till the whole be 
brought to a kind of Emul- 
ſion, drop a little of this in 
the place affeQed, and it will, 
by often fo doing, eaſe the 
__ and take away the Red- 
ne 


Eves Red and Fierp: 
Take Ground-Ivy, ſingle Dai- 
ſje-roots, and Houſleek :* di- 


of Red-Roſes a dram and an 


half, the Crumbs of white- 
Bread half an Ounce ; Barley. 
flower an ounce : make th ſe 
into a Poultis, and lay it to the 
Eye on a fine Cloth 
F Eyes Dpotted: Tf p 
ts appear growing on the 
Eye, Take fine Whire-Paper, 
let it flame away upon a clean 
Pewter Plate, till ſo mnch 
Oil of the Paper ſticks ro the 
Plate as you have occaſion for ; 
' fo blow off the Aſhes of the 
Paper, and with a little of 
your Spittle mingled with the 
Oil, max it with your Finger, 
or ſome other convenient 
thing, into... an Ointment ;. 


which with a Feather apply 


ſtill them, or for want of thar 
Convemence , {s our the 
Juice ; diflolve in two ounces, 
of the Water or Juice abour 
a quarter of a ſpoonful of 
clarify'd Honey, and fſaffer 
them ro depurare by reſidence ; 
then drop it into the Eyes, 
two or three drops at a time, 
and continne ſo doing fcur er 
five times a day. 

Eye:Water :. Take Gum- 
arabick, Roſe-leaves, Saffron, 
Spikenard, of each a 
of an ounce; beat them ſmall, 
and make Cakes of them with 
Spring-water 3 and when you 
are to uſe it,take a dram there- 
of and ſteep it in the White 
of an Egg well beaten, and 
waſh the Eye with it : and by 


often 


a Aa. a reer 


Fakes off Pearls, 


7 ReGBEEos ol itt Be DEE nt _-_s eee eoon—_— 
” *. I % 2 —_ IF..4: 02 — Ir” of "<1 > % « . s 


Am 


(465. a 


FA 


often fo doing, it: will not on- 
Iy repel the Matter, and con- 
ſume the Pain, but produce 
a clearer Sight then uſual. 

Or, Take Juice of Fennel 
well clarify'd an ounce, Aloes 
two drams and: a half, Leaf of 
beaten Gold, mix them well 
together ; | then add Myrrh- 
ten grains, and diſſolve them 
in White-wine : mix_them all 
together with . Fennel and: 
Roſe-water, and drop three or 
four drops of it into the. Eye 


_ 'twice a Day. 


This is inferiour to none : Take 
fair Well-Water & quart ; Brandy 
half a pint:White Vitriol in Pou« 
der ſix drams; Roch-Alom in Pou- 
der three drams ; Aloes in Pouder 
4 dram and half: Regulus of An- 
timony in fine Pouder, tied up in 


8 Raty, a dram: mix, diſſolve, 


digeſs ten Days, then filter, and 
keep it for uſe, keeping the Re- 
gulus continually 'in it. This 
Films, and 
whatſoever obfſujcates the Sight 
which ts external, ſtops fluxes of 
Rheum, and ftirengthens the Eyes. 

Another : Take Red .Roſe- 
Water, and Water of Plan- 
tain, of each an ounce : Tu- 


| 


ee. 


tia 'Prepared ' half a ſcruple, 
Lapis - Lazuli prepared fix 


| grains, Red Coral - prepared 


five - grains: -mix | and make - 
them into a Collyrmm, or 
Eye-Water. This dropt into . 
the Eye, being firſt very well 
mixed by ſhaking, wonderfully 
revives and clears the Sight, 
provided there -be no. great 
foulneſs nor ſcrophulous difſ- 
poſition of the Body, or tem- 
perament of the * Party. Te 
takes away the Redneſs from 
the Eye-lids, if - a Sponge be 
dipt-in it, and often wetted 
with it: it alfo takes off thin 
Skins very eafily.. 

Eye = Water, Another 
Take. the Flowers' of Corn- 
flower, Blue-bottles gathered 
with their. Cups ; bruiſe and 
infuſe them in Water twenty- 
four hours at the leaſt, then di- 
ſti] them in a moderate Sand- 
hear. 

This. -'Water being very 
Cooling, moſt effeQually cures 
the Infirmities of the' Eyes, 


eſpecially thoſe that are trou- 


bled with Inflammations, It 
Chears, Strengthens and Pre- 
ſerves the Sight. 


v'A 


| Ailing-fickneſs: Take 
- half a dram of choice 


Amber,  pouder it ve- 
ry fine, and take it 
faſting once a day in a quarter 


FA 


of a pint of White-wine, for 
ſeven or eight days fucceſlive- 
ly. = 
F See the Third Edition of our 
Synopſis Medicine, lib. 2. £8p. 4. 


and 


"I 
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and lib. 3. cap. 19. - where you 
wiay find abundant ſatisfafion. 
Another : Take Olibanum , 
Maſtick and Spicknard, ofeach 
three ounces ; -Galbanum and 
Opopanax , of each half an 
ounce; Miſelro of the Oak 


an ounce, Amber half a ſcru- | 


ple, Piony-ſeeds half a dram, 
Labdanum two drams, the 
Seeds of wild Rue one dram, 
Nutmeg and Cubebs of each 
half an ounce ; Caſtor half a 
dram; having beaten thoſe 
that are to be beaten very 
well, and diflolved the Gums 
in Oil of Rue, incorporate 
them with your Hands, or 
ſome convenient Inſtrument : 
the Head of the Party being 
ſhaven, ſpread a Plaiſter of 
the Compdgſition, and lay upon 
it, and renew 1t once 1n three 
or four Days: And in ſo do- 
ing, «the - afflicted Party will 
find great eaſe, and in a little 
time the Cauſe of this trou- 
bleſome and dangerous Di- 
ſtemper removed. 

Fats to P:epare : To do 
this, thar- they may be in rea- 
dineſs on fundry emergegnt 
Occaſions, Take the freſheſt of 
any of rhem, take out the lir- 
tle Veins and Fibres, and ſepa- 
rate the Fat from the Sknn, 
then waſh it with clear Wa- 
ter till it is freed from Blood; 
then mince it very ſmall, or 
bruiſe it. and put. it into a 
double Veſlet to melt ; | gen 
ſtrain it into clean Warer, and 
having remained there rift it 
becomes cold, drain the Water 


! 


from it, and keepit in an ear- 
then glazed Potin a cool place, 
though not too moiſt, and it 
will keep -good 'for uſe a 
T welvemonth. 

But Hogs-Lard is no way t6 
be kept from growing rank, yellow 
and offenſive to the Smell, bat 
by melting of it whilſt it is freſh, 
and then immediately to put it up 
into Glaſi-bottles, and ſo keep it 
cloſe ſlopt, as if it were the beſt 
refified Spirit of Wine ; for the 
Aix preſently corrupts it : and 
therefore it is, that 1 P poor; uſe + 
Hogs-Lard in any of my Pres 
ſeriptions or Compoſitions, but a 
mixture 0 f Sheeps-Suet, and choiſe. 
Oil-Olive, ſo much as to bring 
the Suet to the conſiſtency of the 
Lard : for this mixture will not 
in a long time grow rank : and 
for the richer ſort I uſe Oil of Ben, 
inſtead of Oil-Olive, becauſe that 
Oil of Ben will never grow rank, 
- Fennel or Dill to Pickle: 
Ler your Water boil, then 
having . your Fennel tied up 
in Bunches, half a dozen walmse 
will be enough ; drain it, and - 
lzt your Pickle be Vinegar. 

Fevers Continual : Make 
a DecoQtion of the Leaves 
of Rue in Spring-Water, or 
other - clear Water, till the 
Liquor be pretty ſtrong of the 
Plant; which being ſtrained, 
make it ſomewhat a palatable 
Liquor, with a ſufficient quan- 
tity of Licorice, Sugar, or an 


Aromatick Body, and to half 
a pint of it add ten drops of 
the Spirit, not the Oil, of 


| Vitriol, and take it Morning, ' 
After- 


—— ——— - Ec = oo 


DE IA » oe. 


4s 3 # 4 —_ - — On INS FR _ 
SCE LP oo Sree Oey Wo e—_—_— 


» > 
Ed & 
. 


> os its A w=_s > we 6 


__w 
**- 2: =Z D 


: : ts 34" © 


CHRIS _— 


05 un 


—_ 


Afrernoon., and at Nighr. 

Another : Take in half a 
int of ſome convenient cool- 
ing Liquor, half an ounce of 
Harts-Horn bnornt to a great 
whiteneſs, and poudered, be- 
ing firſt bruiſed a little in the 
Liquid, and this may be taken 
as occaſion requires. 
Another: Apply to the 
Soles of the Feet a mixture, or 
thin Cataplaſm, made of the 
Leaves of Tobacco cut and 
beaten into a moiſture with 
new Currans. 


Fewer npon the Spot, there is no- 
thing like to my Pulvis Antife- 
briticus, or Fever-Pouder , 
which do's it to @ miracle : you 
»ay give it from a ſcruple to 
2 ſcruples, or a dram, according 
to Age and Strength, in & glaſs 
of fair Water well ſweetned with 
white Sugar, or in half Water 
half Wine ſweetned as aforeſaid : 
A, have often taken off theYiolence 
of a Burning Fever in an hour's 


time, and ſometimes in half an | 


bnrs time: and 1 aiways give it 
juſt at the coming of the heat : 


and at N:ght alſo going to Bed, | 


if the Fir was in the Morning : 
It cures the Plague and all jorts 
of Malign and Peſtilential Fe- 
vers: nor did I know-any aye 


of the Plague which 1 gave it to, | 


if timely given. Price half 8 
Grown an opnce, to.be had onl 
at the Author's Houſe, at the 
Blue Ball zear Holborn-6riage. 

Feverfew : This is excel- 
ſent in 
Womb ; the DecoQtion of it 


the Diſeaſes of the | 
| and eating Ulcers ; a dram of 


fotces the Courſes, and expels- 
the After-birth, and do's all 
a bitter Herb 1s capable of do- 
ing. Itis ſucceſsful in Fevers, 
by being applied to the Solzs 
of the Feet. Take of it a 
handful , 
two Tiles, and apply jt twice 
or thrice, and it cures a He- 
micrania ; and the crude Herb 
applied to the Crown of the 
Head, cures the Head-ach. 
A Decotion of it, with the 
Flowers of Camomile, cures 


- } the hyſterical Symptoms, and 
To take off a Violent Burning | 


force:Child-BedPurgarions,vc. 

Fig - Tree: The Figs 
applied outwardly , _ 5 
Mollifie, and Attrat ; being 
beaten with Salt and Leaven, 


| they break Peſtilential Buboes, 


or other Tumours, in few 
Days. The Juice of the Fig- 
Tree is very biting,: and may 
be numbred among Cauſticks, 
and may be uſed for the Cure 
of Warts, and ſuch-like Excre- 
ſcencies of the Skin. 

Figs Gzeen to Pickle 2 


| Take your Figs about Auguf,, 


cut them in halves, and boil 
them,up in Vinegar, a little 
quaMry of Sugar, large Mace, 
Cloves, put them up into your 
Pot or Glaſs in the ſame Li- 
quor, they will garniſh your 
boil'd Meat or Frigacies in 
Winter. This is a very good 
PeQoral. | 

Figwozt, its Virtues : The 
Pouder of the dryed Root 
applied to Piles , fs them 
up; 1t is alſo nſeful in Cancers, 


the 


/ 


warm it between 


an Ah 


"my 


the Pouder taken inwardly , | 
expells Worms ; the Water di- 
ftilled from the Roots, ſteeped 
in Water and Vinegar, cures 
the redneſs of theFace : and of 
thisHerb an excellent Ointment 
+ is made for killing the Itch, 
and bringing away . the Scurf 
of it: The DecoQtion of it 
taken inwardly, and the Herb 
bruiſed and Poulriſwiſe ap- 
plied, diſſolves and brings a- 
way congealed and clotted 
Blood : The diſtilled Water 
takes away Freckles, Mor- 
| phew, &c. There is a Plaiſter 
made of it for the King's-Evil, 

as follows : ' 

Take the Leaves of Fig- 
wort, Houndstongue , and. Fox- 
glove, cut them wery ſmall, of | 
each a good handful : Oil-Olive a 
pint and half : mix and boil the 
Herbs till they are criſp; then 
frain out by preſſing, and put in 
the like quantity of freſh Herbs, 
which repeat the third time, boil- 

* ing oach time till they are criſp, 
and. repeat it till the Oil is wery 
green : then add Sheeps-Suet a 
pound + Turpentine 6 ounces : 
Bees-wax 4 ounces: Rojin 2 | 
ounces : purified Verdigreaſe 1 
ounce : mix and make a Plaiſter, 
which ſpread upon Leather or 
New Linnen-Glath , and ſo ap- 
ply it to the Place affefied, of: 
ren renewing it. © 

It afſwages the Swellings, 
diſperſes the Humours , not 

_ only of the King's-Evil, but of 
any other Knots, Kernels, | 
Bunches, or Wens. 

Filbert z This Garden- | 


Nur is very pleaſant, and uſed 
moſtly for ſerving up at Ta- 
bles among other Fruits; an 
Oil is extrafted from them that 
ſoupples hard Swellings , and 
is ſucceffully ufed m old 
Sores ; bur the much eating of 
theſe breeds the Head-ach, and 
much Windinefs in the Sto« 
mach. 

Films :; This is when a 
thin Skin grows over the 
Eye, and clouds the Yight, 


' To take it off, Make ſome 


Lime - water, by pouring 4 
gallon of boiling Water on & 
pound of Lime unflack'd, ſtirs 
ring the Lime 1n it, and afrer 
fome Hours decant wartly 
that which is clear, and to a 
quart of this Water, put. an 
ounce of choice Verdigreaſe 
in Ponder, and 1n a very m9- 
derate Heat exttra&t a TinQture 
of a fine, but ſomewhat dijure 
ſaphirine colour, but not tog 
deep ; decant this very wart 
ly, and ler 2 drop of this, as 
often as neceſlity requires, fall 
into the Eye,the Party winking 
hard, and it will fſhrivel of 
the Film. | | 
Fir-Tree, has its Virtues, 
moſtly conſiſting in its Roſins 
and Turpentines, which in 
their proper | Alphabets - you 
may ſee: The Branchics and 
Tos of this Tree are infuſed 
in Diet-Drinks, and given for 
the Scurvy with good Succels, 
Fiſh to Dauce : Draw your 
Fiſh, but do not ſcale if, fave 
the Liver of it; waſhit very 
well, then take White-wWine g 
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as much Water again as Wine , 
boil them together with whole 
Spice, Salr, and a bundle of 
Sweet-Herbs, and when it 
boils, put in your Fiſh, -and. 
juſt before it a little Vinegar, 
for that will make it criſp ; 
when ir is enough, take it up, 
and put it into a Trey, then 
put into the Liquor ſome 
whole Pepper, and whole Gin- 
ger, and when it 1s boiled e- 
nough, take it off and cool it, 
and when it 1s quite cold, put 
in your Fiſh, and when you 
ſerve it in, lay ſome of the 
Jelly about the Diſh-fides, and 
ſome Fennel and Sauces, of 
Vinegar : thus you may do 
Carp, Pike, Bream, &c. 

Fits-Ypoplectick : Fix a 
Cupping-glaſs with ſcarihcari- 
on tro the Nape of ths Neck, 
and one to each Shoulder, and 
let them take faſt hold, tall 
they begin to looſen, and they 
will draw down the affliting 
Humour or Vapour from the 
" Brain. | 


Fits of the Mother ; To. 
remedy this, diſſolve. Sea-valt | 


in Vinegar, and into it dip a 


ſoft Linnen-Rag, fold -ic three | 


or four times double, Jay ir 
warm to the Soles of che Feer, 
anl keep it on till the Fir -be 
over. | 

Flag, the ſweet one: This 
grows in divers parts of Eng- 
land, and is diſtinguiſhed from 
others by its curious Scent, Ir 
;s chiefly uſed in Obſtrutions 
of the Liver, Spleen, and Cour- 
fs, alſo 3n the Colick ; 1t pro- 


vokes Urine : And'the Roots' 
of it candied, are of a pleaſant 
Taſte, nouriſhing and grateful 
to the Stomach, and keeps out” 
evil. Airs and InfeQions; and 
for this cauſe the Turks fre. 
quently chew it, and the Tar- ' 
rars boil it in. their Water, or 
infuſe the Roots of it 1n' cold' 
Water before they drink it. 
Flax: There is 'an Oil 
made of the Seed of this Planr, 
called Linſeed-O1l, that 1s ve- 
ry. excellent in ſundry : Medi- 
cines, as alſo alone, Itis taken 
inwardly in the Colick, Quia- 
ſte, Pleuriſie, and Conſump- 
tion ; 'outwardly it mollifies 
hard Swellings, eaſes Pains, 
and is uſed much in Paintings, 
Oc. 
Flax, or, WHid' Dwarf: 
Flax : This Herb infuſed in 
White-wine, after it has. been 
bruiſed, for a whole Night 
over hot Embers, purges wa- 
try Humours very ſtrongly ; 
Take of this purging Flax an- 


ewo drams; boil them in. a 
ſufficient quantity of Spring- 
water , adding. to -every fix 
ounces rwo ounces of White- 
wine, and it "makes a gentle 


| 
| 


| purging Potion, being taken 
| two. or: three ſpoonfuls at a 
time. 
Fleas ro Kill : Take 
Wormwood, Lavender, and 
Nut-Leaves, and boil them in 
Vinegar a good whale, then 
ſprinkle the Blanket with it, 
it certainly kills them. 
Another ; Fake an earthen 
Platter, 


handful, of ſweer Fennel-ſeeds * -- 
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Platter, that is broad and fhal- 
low, .fill it half full of Goart's 

lood, and ſet the Platter un- 

er the Bed, and all the Fleas 
will come into it : Or take the 
Bſood of a Bear or Badger, and 
put it under the Bed as be- 
fore : Or take Soap-Lees, and 
boil two or three Onions in it, 
Jer it cool, then ſprinkle the 
Room with ir. . 

Flixweed : A dram. of che 
Seed of this taken in red Wine, 
or Syrup of Sloes, ſtays Loo- 
neflzs, and both the Seed and 
the Herb help in the Flux of 
the Belly, and the Bloody- 
Flux : It 1s uſed in Plaiſters 
for Wounds and ſordid UI- 
cers; and ſome hold , that 
the Seed, boiled in Vinegar, 
and drank warm, expels' Gra- 
vel, 

Flozentine of Carps : 
Take a quarter of a peck of 
fine Flower, ſweet Butter 
three quarters of a pound, and 
ſix Yolks of Eggs ; work theſe 
vp in the Butter and Flower, 
and dry them; rhen put to it 
as much- fair Water as will 
make it vp-into a Paſte ; rhen 
take the Carp, ſcale it alive, 
and ſcrape off the ſhrae, draw 
it, and take away the Guts 
and Gall, and ſcotch ir, ſeaſon 
it lightly with Nutmeg, Pep- 
per, and Salt, and lay ir into 
the Paſt made up into a Pye, 
 in.the faſhion, as near as may 
be; of the Fiſh; put the Milr 
into the Belly, Jay on fliced 
Dates in halves, Orange or Le- 


mon ſliced, Barberrjes, Raiſins, 


and Butter; cloſe it up and 
bake it; and being almoſt ba- 
ked, cloſe it up and Jiquor it 
with Butter, Sugar, Verjuice, 
Claret .and White wine, and 
ice it over, and fo ſerve it up 
when it is hot., and it will 
prove a very acceptabk Ban- 
cur. - 

Florentine of Eggs 2: To 
do this, 'Boil about eighteen 
Eggs hard, then mince them 
with two pound of Beef-Suer 
cleangtaken from the Skins and 
Fibres, till it be very ſmall ; 
then take a quarter of an ounce 
of Cloves and Mace, one Iarge 
Nartmeg ; let theſe be finely 
beaten or grated with a quar- 
ter of an ounce of Cinnamon ; 
then add half a pound of fine 
Sugar, and a pound and half 
of Currans, a quarter of a 
pound of Dates minced voy 
ſmall; then mince or bruiſe 
very ſmall ſome choice Le- 
mon-peel, and Jaſtly having 
mixed all tlre foregoing things 
well together, put about a 
quarter! of Ya pint of Roſe- 
water, and-a little Salr in it. 

When you have ſo ordered 
the Materials, put them into 
the Oven; let it moderately 
bake, and then have in readi- 
neſs this Leer to . put to it 
when it comes out, viz, Heat a 


little fair Water, and beat up 


half a pound of Butrer with it 
to a thickneſs; add a quarter 
of a pound of Sugar, and the 
Juice of a Lemon, 'and ſo ſerve 
chem up upon it, 


H 3 Fls- 


% 


(102) F.iL 


Pa 
F L =P 
: CE” . 


tri>ce : Your Partridge being 
roaſted and minced {mall with 


the weight of the Mcar in | 
. Bee© Marrow, put to it two | 


Fl5:entire with Par- 


\She:r of Put Paſt. in a Dilh 3 
being half baked,” ice it. 


oF forencine of Tongues : 
Boil and Blanch a freſh Neat's- 
Tongue, and being cold, cut 


ounces GE Orange-priel; with | it into lirtle ſquare bits as big 
as mech gr-en Citron ſmefl * as great Hazle-Nuts-, Jard it 
miticed + ſeaſon the Mear with ! with ſmall .Lard, then having 


beaten © 'oves, Nurmeg, Mace : 
and Salt, and Sugar, mixtng : 
all rogether, put the Materials | 


another Tongue raw, take off 
the Skin, mince it with Beef. 
Suer, then lay one half of ir 


intoa Puff-paſt. and open ir, | in a Diſh ona Sheet of white 
being baked, and pur in half : Paper, and lay on the Tongue, 
a grain of Mrsk or Agnber- | being; finely larded and ſealon- 


*oreaſe diflolved in the Juice of | ed with Nutmeg, Pepper and 


an Oraiige and Roſe-water ; | Salt, and with the other min- 


RKir chem among the Meat, then 
cover it, and ſerve it up. _ 
lorentine of M-ar2owty : 
Take the Marrow of four 
Marrow. bones, and cut them 
into ſquares like Jarge Dice, 
add three to a grated Manchet, 
ſome ſliced Dates, a quarter 
ofa pound of Currans, ſome 
Cream, roaſted Wardens, Pip- 
pins or. Quinces ſliced, and 
the Yolks of fonr raw Eggs ; 
ſeaſon rhem with Cinnamon, 
Ginger and Sugar; mingle 
theſe well together, and lay 


them ina Diſh on a Sheepof 


Patte, and bake rhem ; you 
may parhozl four Sweetbreads 
and Kilneys of Veal minc'd 
{mall, and mix amongft them. 


#:iv22ntine of tice : Ha- | 


ving- pick'd your Rice very 
clean, boil jt render ; then lay 
1: in a Diſh, and put ro it 
Butter, Sugar, Nutmeg and 
Salt, with a litcle Roſe-watcr 
= the Yo!ks of fix Eggs,then 


P 


" theſe Ingredients on a 
| 


ced Tongue, pur grated Bread - 
to it, ſome ſweet Herbs ſmall 
minced, and Yolks of raw 
Eggs, and being made up in- 
to Balls as big as ſmall Waſh- 
balls, lay them on the Tongue 
with ſome Barberrics, Marrow, 
and interlarded Bacon and But- 
ter, cloſe 1t up with a conve- . 
nient Lid, and bake it; and 
being baked, liquor it with 
Butter beaten up with Ver- 
juice;-and the Yolks of three 
or four Eggs ſtrained. 

Flounders, ,Platce, UWthi- 


j tings ard Soals to Woil :; 


Boil ſeme White wine, Warer. 
and Salr, with ſome Sweet. 
Herbs , and whole Spice; 
when it boils, pur im a hicle 
Vinegar (for that makes Fiſh 
criſp) then let it boil apace, 
and por in your Fiſh ; boil 
them till they ſwim, then take 
them out and drain them, and 


i make Saute for them with the 


Liquor, and an Anchovie or 
rwo, ſome Butter, and fome 


Capers, 


. n k, 
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Tapers, heat them over the 
Fire, and beatit upthick, and 
pour it over them, garniſh 
your Diſh ' with Capers and. 
Parſley, Oranges and Lemons, 
and let it be very hot when 
you ſerve it in. 

Flounder or Plaice-Pype : 
Draw and waſh them, cut of 
ew mon, — _— them, 
then mingle Pepper, Nutmeg,. 
Salt and lacs _— ſeaſc - 
them therewith; then cut 
Leeks ſmall, and ſftrow over 
the bottom of your Pye ; then 
put in your Flounders, and 
lay on them the Meat of Lob- 
ſters Claws and Tail cut into 
ſmall pieces, the Yolks of hard 
Eggs and Onions mixed, with 
ſome Grapes or Goosberries, 
if you have them. Laſtly, pur- 
on Butter, and cloſe your Pye ; 
when baked, lair it withWhite- 
wine, and Parſley minced very 
ſmall, with the Meat of rhe 
Body of a Lobſter ,, Drawn 
Butter, and the Yolk of a new- 
lay'd Egg, ſhaketheſe rogether 
in your Pye, and ſerve it up 
hot to the Table. 

Flounders, Plaice, or 
Doals macinated : Dry well 
with a Cloth your Fiſh, flower 
and” Fry them in Saller- OJ, 
which you muſt make very 
hot, and that will make your 
Flounders fryCriſp andBrown; 
then put thetm” into a large 
- earthen Pan, put thereto fliced 


Nutmeg, Ginger, large Mace, 


whole Pepper, antl a couple of 
ſliced Lemons, over theſe lay. 
ſome Bay-Leaves frysd, and a 


| little Sale, pour on them as | 


much White-wine and Vine- 
gar as- will cover them. | 

Flower. of Bice and 
Cream: To make 7 dainty 
Diſh of this, Take half a pound 
of Rice, ſee it be well duſted 
and cleanſed, then waſh it and 
dry it in a moderate Hear, and 
when it is dry, rab it and beat 
itin a Mortar, till the Flower - 
be very fine ; then take a pint 
of thick Cream, and the 
Whites of rhree or four new- 
lay'd Eggs, beat them well ta- 
gether with a little Roſe-water, 
and fet them on a ſoft Fire, 
boil it very thick, and fo put * 
it into a Diſh, and. let it- ſtand 
till it is cold ; then-/lice it our, 
caſt ſome Bisket on it,ang ſerve 


It up; 

Flowers to Candp : Take 
Gilliflowers, Violets, Cowſlips 
or Roſes, and pick them from 
the white bottoms, then have 
gy boiled to a Candy heighe. 
and put in ſo many Flow-: 
ers as the Sugar will' receive, 
and — ſtir them with 
the back of a Spoon, and when 
you ſee the Sugar harden on 
the-ſides of the Skillet, and 
on the Spoon, take them off 
the Fire, and keep them well 
ſtirring in the warm Skillet, 
eill You ſee, them part, and 
the Sugar as it were fifred up» 


onthem ; then put them up- 


on a Paper while tl-2y are 
warm, and rub them gently 
with your Hands till all the 
Lumps be droken ; then put 
them into a Cullender, and fits 
H 4 _ them 
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them as clean'as may be, » then 


pour them upona clean Cloth, 


and ſhake them up and: down 
till there be . hardly any Sugar 


hanging about them ; then if 
you would have them look as ! 


though they were new ga- 
thered, have ſome help, and 
open them with your Fingers 
before, they be quite cold ; 
and if any Sugar hang about 
chem, you may wipe it off 
with a fine Cloth; to Candy 
Roſemary-flowers, or Arch- 


angel, you muſt pull '6ff the, 


the String that ſtands up in the 
middle of the Bloſſom, and 
rake them which are not at al! 
faded, and they will look as 
though they were new ga- 
thered without opening. _ 
Flowers to keep all th 


Pear : Take any fort of pret; 


ty Flowers you can get, and 
have in readineſs fome Roſe. 
Water made very flippery, 
by laying Gum Arabick there- 
in, dip your Flowers very 
well, and ſwing 1t out again, 
and ſtick them in a Steve to dry 
in the Sun; ſome other of chem 
ou -niay duſt over: with fine 
lower, and ſome with ſearced 
Sugar, after you have wetted 
them, and fo dried them. _ 
Fiowers of any ſoz:t 
Pickled: Put them into a 


' Gallipot with as much Sugar 


as they weigh, and fill them 
vp with Wine-Vinegar, a pint 
ro a pound of Sugar. 

Fowl to Fatten : _Firſt 
pur them into a Coop, and 


three times a day give them to | 


—_— 


eat a ſort of Paſte made of 
two. parts Barley, ahd one of 
Black-Wheat,or Millet, ground 
rogether, the Flower ſifted, 
and the Bran taken off, of 
which make birs rather long 
than round, of a convenient 
ſize, and give them ſeven or 
eight a day, and in fifteen days 
they will be' very fat. © , 

Flummery to Make : 
This in the Weſtern Parts of 
England 15 made of Wheat- 
Flower, which is held to be 
the moſt heartening and 
ftrengthning : To make this, 
Take half a peck of Wheat- 
Bran, let it ſoak in cold Wa. 
ter three or four Days, then 
firain out the milky Water of 
it, and boil it roa Jelly; then 
ſeaſon it with Sugae., Roſe 
and Orange-flower-water. and 
ler it ſand ill it is cold and 
'thickned again , then eat it 
with White or Rheniſh Wine, 
or Cream, or Milk, or Ale. 

Flutof the Belly : Take 
half'an ounce of Mithridate , 
two ounces of fine Sugar, .dif- 
{olve theſe over a gentle Fire 
in a pint of new Milk, and 
cake 1t as a Clyſter. 

Take Jeſuits-Bark" 2 ounces ; 
Red Port-Wine a quart : Tnfuſe . 
cloſe. covered over a ſimering 
heat for 2 hours, then give it a 
walm or two, and ſ6 ſtrain out : 
to this flrained Liquor, add Blood 
red Tintture of Catechu made 
with Brandy 8 ounces : mix them. 
Of this give the Sick a quarter 
of. a pint Morning and Evening, 
and it will infallibly cure him : 

and 


t » 


» 
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and let him drink a glaſs of 
IW ine after. go 

Flux-Bloodp : Take $Sy- 
rup of Sloes two ounces, the 
Pouder of Acorns a quarter 
of an ounce, the Aſhes of Aſh- 
keys, or the. Bark of the Root 
of an Aſh-Tree two drams, 
Conſerve of. Roſes a: quarter 
of an ounce, diſſolve them in 
a quarter of a pint of Claret 
or Red Wine, and drink Ic | 
faſting fomewhat warm. Do 
this two or three times, and 
you ſhall find the . Flux abate 
and the Body reſtored to a 
livelineſs. 

The former Compoſition of the 
Cortex and Catechu will do here, 
unlefs the Diſeaſe is inveterate : 
In this caſe you muſt add to the 


former quantity of the Liquor 


half an ounce of Liquid Lauda- 
num, or an ounce of our Gutte | 
Vite, ard then give it as before ; | 
it will n:t fail of the deſired ; 
effet?. 

Flux Bepetick ; 7ike ftee- 


_ led Wineg# quart; Tinfure of ' 


Catechu, of Jeſuits-Bark,. of each 
ſix ounces :; Lemon-peel one ounce : 
mix them, and keep the Lemon- 
peel in, all the times of taking it. 
Give of this mixture two large 


Jpoonfuls or better every —_— 


andNight in a good Glaſs of Rea- 
Port-Wine, ſo long as till the Pa- 
tient is perfeftly well, Where 
Note, that the Flux may ceaſe 
in 3 or 4\ days time, and the Pa- 
tient ſeem to be truly well; but 
it ought to be continued for at 


| Teaft 10 or 12 days, left s re 


lapſe fhould enſue, whereby the 
4 mY 


Work will be to be done all anew, 
which by a continuance | for # 
while longer, is prevented, And. 
though the Flux is ſlopp'd, yet 
we are to conſider that the Viſces 
ra or Bowels are much weakned, 
and it ought to be taken in ſome 
reſpe# ro Strengthen them, and 
reſtore their. Tone, as well as ts 
frop the Flux it ſelf. 

Flux, or Looſneſs : Take 
the Filings of Needle-makers 
Steel four ounces, -put them 
into a glazed Pipkin, and pour 
thereon a quart of the deepeſt 
Red Wine ; let ir boil till a- 
bout three parts of the Lj- 
quid be conſumed ; ftir ir of=. 
ten, and ſtrain-it whilſt it is 
hor; then take two ſpoonſuls 
of it in warm Broth or Ale 
in the Morning faſting, for 


three or four days ſucceſſively. 


This likewiſe is good to ftay 
the Bloody-flux, and remove 
the Cauſe. 

Flux of the Whites : To 
remedy this, Take half an 
ounce of Ifing-glafs, diffolye it 
over a gentle Fire in a pint of 
New-Milk. | 

And Morning and Evening 
take an ounce of the Tinfture of 
Catechu mixed with a quarter of 


a pint of the Cortex Red-Wine, 


giving it with ſome proper Ve 
hicle, a Glaſs of burut Red . 
Wine, &C. 

Frankincenſe : This grows 
chiefly in the Foreſt of Ara- 
bia, where they launce the 
Bark of the Trees, the betrer 
to let the Frankincenſe flow 


out, or elſe the Liquer where- 
| of 
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of it is made. This bem 
drank about a dram in a glal 
of White-wine well digeſted, 
is very good againſt the Dy- 
ſentery and Fluxes of the Bel- 
ly, encreaſes the Memory, 
Chaſes - away Sadneſs, and 
cheareth the Heart. Ir ſtays 
the Bleeding at the Noſe, bein 
pouder'd and incorporat 
with the White of an Egg and 
Aloes,- and hold to it, or pur 
up the Noſftrils tentwiſe. It 
eaſes the Pain of the Head, 
being mixed with the Whites. 
of Eggs and the Pouder o 
Myrrh, | and ſpread on a lin- 
nen Cloth, and applied to the 
Forehead and Temples. 
Freckles, to take awap : 
Take four ſpoonfuls of Fumi- 
tory-water, a ſpoonful of the 
Oil of Tartar, and the Gall 
of a Cock ; mingle theſe to- 


gether over a gentle fire, rill | 


they become a kind of Oint- 
ment, and with it, anoint the 
laces where the Freckles are, 
and let it dry on them : Then 
rake a little Rye-meal, pur it 
into Milk, and waſh off the 
Outment. : 
Freckles or Mozphew , 
and Clear the Skin : Take 
the Blood of any Fowl or 
- Beaſt, and wipe your Face all 
over with it every Night you 
goto Bed, for « Fortnight ro- 
peber and the next day waſh 
off with White-wine, and 
white-Sugar-Candy ; and ſome- 
times hold your Face over 
Brimſtone for a while,and ſhur 
your Eyes; if you add the 


3in the Di 


| 


Juice of a Lemon to theWhite- 

wine, it will be the better. 
French way fo: Carps + 

To ſtew theſe Fiſh the French 


' way, Put it in boiling Liquor, 


and take a good large Dith or 
Stew-part that will contain the 
Carp, pur it into as much Cla- 
ret as will coverit; waſh off 
the Blood, and take the Fiſh 
out, and. put into the Wine 
three or four ſlices 
of Onions, ſome large Blades 
of Mace and Pepper groſsly 
beaten with a little Salt; and 
when the Pan boils, put in the 
Carp, and cover it cloſe ; and 
being well ſtewed down, diſh . 
it with fine carved Sippetrs 
round about it ; pour the Li- 


.quor it was boiled in on ir, 


with the Spices, Onion, ſliced 
Lemon, and Lemon-peel ; run 
it over with beaten Butter, 
and garniſh it with. dry Bread. 

French Diſeaſe : Take 
good Mercury ſublimate, Mi- 
thridate or Venice-Treacle, of 
each an ounce: mix them well, 
and infuſe them into a quart 
of Spring-water ; ſet them in 
Balneo to diſſolve in a cloſe 
Veſſel; and of this Liquor 
well ſettled, take about half a 
ſpoonful, or, if need require 
it, 2 ſpoonfu), but not above 
a ſpoonful and an half by any 
means ; take it in a quarter of 
a pint of ſmall Ale faſting in 
the Morning, and an ounce 
in the Afternoon or Evening, 
the Sromach being as near as 
may- be-empty , intermirting 
every ſecond Day, and taking 
a gentle Purge. This * 
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This Medicine is very apt to 
cauſe great Vomiting ; and if it 
is taken in too great a quantity, 
will certainly cauſe # Salvation ; 
and therefore it is to be uſed with 
Caution, and the Patient is to be 
wery careful not to take cold upon 
it, leſt a worſe matter enſue. It 
may be taken in leſs quantities 
Dietetically in 8 Decoftion of 
Guaicum and Sorſa, with great 
profit and advantage, of which 
we ſhall diſcourſe more at large 
in ſome other place. | 
French Bzead : Take half 
a Buſhel of fine Flower, ren 
Eggs, one pound and #n half 
of freſh Butter ; then put in 
as much Yeſt as you do in 
Mancher, temper it with New 
Milk pretty hot, and let it lie 
half an hour to riſe, then make 
it into Loaves or Rolls, and 
walh it over with an Egg bea- 
ten with Milk ; let not your 
Oven be too hot. 
French Beans to Pickle : 


Take Beans and pick the Stalks 


off; ſteep them in Vinegar and 
Salt nine or ten days; then 
boil them in a Braſs Kettle 
with 2 piece of Allom, and a 
lixtl- Fennel ; when they be 
boiled enough, take the Beans 
our, laying them upon a Ta- 
ble tal 'they be cold ; then pur 
them into a Por, laying be- 
rween every lay, Cloves, Mace, 
a lircle Ginger, Pepper, Fen- 
nel, Dill; and then fill the 
Pot with the beſt Wine- Vine» 
gar. \ | | 

Frenzy or Wadneſs : 7x 
are to conſider the jflrmgth of 


the Conftitutivn, and 'if the Pa- 
tions is ffrong, let the Stomach 
and Head be purged by an 'Eme- 
tick; I know Hellebore is com» 
mended in this caſe, and it is a 
good thing being given in Ex- 
traft from ten grains to a Scruple 
or half a dram, to a decotion of 
the ſame.: but. nothing yet is 
found to extred-Antimonial Eme- . 
ticks, as Vinum Antimoniale, Vi- 
num Benzdiftum , ' and Tartar 
Emetick, which laſt maybe given 
from 2 grains to 507 6: Aﬀter 
three or four times Vomiting the 
Patient, at due intervals of time, 
as three or four days, then purge 
the Patient with an Infuſion of 
Sena thrice a Week, for a Month 
together, or as ofren\ as the Sick 
can well beay it. Take Sens at: 
ounce, Salt of Tartar a dram an 

half : grind them together in a 
hot Mortar, then make an In- 
fuſion in a pint and half of Wa- 
ter, boiling hot for two hours, 


| adding alſe half an ounce of 


bruiſed Licorice : then ſtrain out 
for 4 Doſes, to be given as afore- 
ſaid, And if the Patimt can« 
not ſtep, you muſt cauſe reſt by 
giving ſome proper Opiate, PH 
2 07 3 three grains or more of my 
'Polatile or Specifick Laudanum ; 
or 29 or 30 arops of Liquid 
Laudinum in ſome proper Yehicle, 

at Night going 10 Bed. 
Fricafle, an excellent one : 
Take fix Pigeons, and fix" 
Chicken - Pepers, ſcald and. 
truſs them, being drawn clean, 
head and all; then- ſer them,' 
and have fome Lamb-ſtones, 
and Sweetbreads blanched, 
" parboil'd 


— 
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parboil'd and flic'd : fry moſt] Fricafle of Ueal,Chicken,' 
of the Sweetbreads flower'd ; | 
have alſo ſome Sparrow-graſs 


ready, cut off the tops an.Trich 
Tong, the Yolk -of two hard 
Eges, Piſtaches, the Marrow 
of ſix Marrow-bones, half the 


Marrow fry'd green, and. 
White-Butter, Ter it | be kept | 
; warm til] almoft Dinner-time ; | 


then have a cleanFrying-pan,8& 


fry the Fowl with good Sweer + 
Butter ; being finely fryed, pur | 


out the Burter , and put to | 


them ſome Roaſt-Mutton-Gra- 
vy, ſome large fryed Oyſters, 
and ſome Salt; then put im 
the hard Yolks of Eggs, and 
the. ret of the Sweetbreads 
that are not fryed, the Piſta- 
ehes, Sparrow-grafs, and half 
the Marrow : then Stew them 
well in the Frying-pan with 
fome grated Nutmeg, Pepper , 
a Clove or two of Garlick if 
you pleafe, a little Whire- wine, 


and Jer them be well Stew'd. 


Then have ten Yolks of Eggs 
diffolv'd in a Diſh with Grape- 
Verjuice or Wine - Vinegar, 
and a little beaten Mace, and 
pur 1t to the Fricalie; then 
have a French ſix penny Loaf 
flicgd into a fair large Dith ſer 
on. Coals, with ſome good. 
Matton-Gravy, then give the 
Fricafte two or three warms 


on the Fire, and pour it on the | 
Srpp*ts in the Diſh ; garniſh it 


— — —_— 


Rabbet, oz any thing elſe: 
Take either of theſe, and cut 


'' them into ſmall pieces, then 


put them into a Frying-Pan 
with ſo much Water as will 
cover them, with a little Salr, 
whole Spice, Lemon-peel ,and 
a bundle of Sweet Herbs; let 
them boil together till the 


'- Meat be tender 7 . then put in 


ſome Oiſters, and when they 
are plumpt, take a little et» 
ther White - wine or Claret, 
and two Anchovies diflolved 
therein with ſome Butter, 
and put all theſe to the reſt ; 
and when you think your 
Meat is enongh, take it -our 
with a little Skimmer, and pur 
it into a Diſh upon Sippets ; 
then pur into your Liquor the 
Yolks of Eggswell beaten, and 
mix them over the Fire, then 
pour it all over your Meat: gar- 
niſh your Diſh with Barberries, 
and ſerve itup: This Diſh you 
may .make of Raw Meat, or 
of Cold Meat. which have 
been left at Meals. , 
Fricaſie of Chickens : 
The Chickens for rhis pur- 
poſe muſt be cut in fmall 
pieces, and fry'd in Butter ; 
then pour on them ſome hot 
Broth, or boiling Water ; put 
into it an Onton quartered, 
and a little ſhred Thyme and 
Parſley, with Pepper and Salt 


with fryed Sweerbreads, fry | enough to ſeaſon them ; the 
ed Oiſters, fryed Marrow , | Lean of Bacon cut ſmall, and 
Piſtaches, flic'd- Almonds, and , a few Cloves; the Yolks of 
the Fuice of two or three ' Eggs beaten fine, with the 
egar ; 
keep 


Ocanges. 


| Broth of White- wine-Vin 
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keep it in motion till the Sauce 
be thickened, and then. ſerve 
it up. Note, If in this manner 
they be ftewed too long, they 
will be Tough. _ 

 Fricaſle of Pidgeons : 
Take young Pidgeons, cut off 
the Wings and Legs, and quar- 
ter the Bodies ; put them into 
a Stew-pan, add to them ſome 
far Bacon cur ſquare in fmall 
pieces; as much whole Pepper 
and Salt as will ſeaſon them, 
a few Cloves, a bundle of Par- 
fley and Thyme, and an Onion 
guartered : . then pour on ſo 
much fair Water as will nearly 
rouch the top of the Pidgeons : 
when they are tender, put in a 
ſufficient quantiry of Butter ; 
ehange the Parſley and Thyme 
for ſome more that is freſh ; 
then take the Yolks of Eggs 
finely bearen in a little of the 
Broth, White-wine and Ver- 
juice : lay them out 1n a, Diſh 
upon Sippets with the Broth ; 
ſqueeze an Orange over them, 
and ſerve them up. 


Fritters the Engliſh wap: 


Take a Pint of Canary, the like 
quantity of Ale, . and a little 
Ale - Yeſt; the Yolks and 
Whites of nineEggs beaten firſt 


very well by themſelves, and 


then with the reſt: add a 
pound. of fine Flower, and a 
little Ginger. Let the Butter 
ſtand a while, and then put in 
Apples thin ſliced, and: fr 

them with Beef-ſuer clarified, 
or a little Butter : take 'them 
out, aud ſtrew them over with 


fine Sugar ; then ſprinkle them | 


(109) 
with Roſe 'or Cinnamon-water, - 

Or, Take a quart of Flower, 
three pints of Mutton-broth 
when coJd ; Nutmeg and Cin- 
namon, of each a quarter of 
an ounce ; beat them fine, as 
alſo a Race of Ginger , five 
Eggs, and a little Salr, and 


ſtrain the Materials; put to 
them ſome thin Nices of Pip- 


pins, and fry them in as muck 
Suet as will ſuffice, ordering 
them as the former in ſervin 

up. Some make the Batter & 
Eggs, Cream, Cloves, Mace, 
Saffron, Nutmeg, Barm, Ale 
and Sale Others, of Flower, 
grated Bread, Mace, Ginger, 
Pepper, Salr, Barm, Saffron, 
Milk, Sack, or White-wine. 
Some again uſe Marrow per- 


| famed with Musk- and Rofſe- 


water, by being ſteeped in 
the latter with the ſlices of 
pleaſant Pears or Quinces. 
Others again, with Raiſins, 
Currans, Apples cut Dice-fa- 
ſhion, and as ſmall, in quar- 
ters or in halves. TI leave the 


Reader to his Choice. 
Fritters, the Jtalian 
map: Take a pound of Ho!l- 
land-Cheeſe of Parmiſan, grate 
it into a pound of fine Flower, 
with as much - fine Bisket-bread 
muskified and beaten ro Pov- 
der ; the Yolks of five Eggy, - 
ſome Roſe-u ater, Saffron, Su- 
gar, Cloves, Mace, Cream 
make of theſe well temper'd a 
ſiff Paſte, and rolling i into 
Balls as big as Wall-nuts, fry 


them with clarify'd Butter. 
Fritters. of Spinnage 4 
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Boil the Leaves of Spinnage in 
fair Water ; yet but tenderly ; 
then drain the Liquor from 1t 
as much as may be, ſtamp it or 
mince it. very ſmall; add to 
it beaten Cinnamon, Ginger 
and Nutmeg, grated Manchet 
and the Whites and Yolks of 
gs, and as much Cream as 
with moiſten it, yet the Batrer 
muſt remain of an indifferent 
thickneſs; then put in ſome 
_ Currans that have been ſwel- 
led in.warm Water, mix them 
well together, and having a 
Kettle boiled with tried Suer 
or Lard, drop them into it by 
ſponfuls ; _ when they riſe, 
take them, our, tor then they 
are enough. 
Fritters of divers Fozms : 
To make theſe, Take a quart 
of fine Flower, ſtrain it witch 
ſome Almond-milk, Saffron, 
Sugar, White-vine; havethen 
- Moulds made of Tin, of va- 
rious Forms, as Arms, L 
phins, Birds, Flowers, and the 
like ; pur the Batter into them, 
and place them in the 'Pan, 
covered with Suet or clarified 
Butter, and they will come 
out in ſuch Forms as the 
Mould imprefles on them, and 
look very pleaſant, if orderly 
placed in a Diſh. | 
* Fritters, Another way : 
Take half a pint of Sack, and 
a pint of Ale, a little Yeſt, the 
Yolks of twelve Eggs, and 
ſix Whites, with ſome beaten 
Spice, and a very little Salt, | 
make this into. thick Batter 


your Lard, and dip round 


thin - ſlices of Apples in this 


Batter, fry them; ferve 
them ,9o6 with beaten Spice 
and Sugar. 


Fritters of Ueal, or any 
other Weat : Take your 
Veal, Capon, or Liver, par- 
boil it, mince it ſmall, and 
then pur to it ſome Cream, 
Eggs, Spice, and Salt, .make 
it pretty thick, ſo fry them ; 
you may add a little Flower 


if you will ; ſerve them up 


with beaten Spice and Sugar 


ſtrewed over them. / 


| Fumitozy : Tc purifies the 
Blood, and purges Choler, and 
is available in the Leproſfie, 
Itch, and others Diſeafes of 
the Skin. The diftiled Wa- 
ter is uſed for Beautifying. Te 
opens - Obſtrutions of the 
Liver, and helps the Jaundice 
and Scurvy. - The Juice or 
Water of it dropt into the 
Eyes, helps Dimneſs of Sight : 
Being mixed with Venice- 
Treacle, it reſiſts the Plague 
and Peſtilential Fevers. An 
Ointment made of the Juice 
of it, ſharp- pointed Dock, 
and Honey is a ſpeedy Cure 
for the Itch, Reaches, Scurif, 
or any other Deformity in 
the Skin. 
Fundament-falling: Take 
2 quarter of an ounce of the 
beſt Ginger, lice it very thin, 


it by clear and well kind- 
led Coals, and receive the 
Fnme of it caſt on by little 


with fine Flower, then boil | 


and htitle, in a kind of Cloſe- 
ſtool, 


—_— 


as 9 5% inns Pop, wls 


= it into a little Pan, and 
cat 
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ſtool, or ſome convenient Seat 
for that p___ where the 
lower of the Body may 
be well covered for about 
half a quarter of an hour at a 
time. . 

Take Bits of Amber, aud in a 
Cloſe-ftool put them upon a Char 
fing-diſb of live Charcoals, over 
which let the Patient fit, and. 
receive the Fumes, The Fundg® 
ment alſo being down, it may be 
bathed or fomented hot with this 
Bath : Take Tinfure of Catechu 
2 ounces ; Red Wine in which 
Roch-Alom and White Vitriol, of 
each a little bas been diſſolved, 
6 ounces: mix them: After ba- 
thing anoint with this Ointment, 
Take Sheeps-ſuet 2 ounces ; Oil- 


A———— 


Olive 1 ounce, melt them; and 
while melted and only warm, add 
Oils of ' Amber, / Nutmegs by 
expreſſion, and of Saſſafras , of 
each s dram and half : ftir them 


Pogether till they are all cold. 


This Ointment firengthens the 
part much. 
Furmity : Take ſome 


'New-Milk, or Cream ,- and 


boil it with. whole Spice, then 
put in your Wheat or Pearl'd 
Barly, boiled very tender in 
ſeveral Waters; when it hath 
boiled a. while, thicken it with 
the Yolks of Eggs well beaten, 
and ſweeten it with Sugar,then 
ſerve it inwith fine Sugar on 


the brims of the Diſh. 
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Flimafre of Mutton: 
To do this, Take a 
Gigget of Mutton , 
or, if you pleaſe, - the 
whole Leg; when it is ready 
dreſs'd, haſh the one part as 
ſmall as you can; and put it 
into a Diſh with Onions min- 
ced ſmall ; and the other parts 
of your Mutton cut into big- 
ger pieces, breaking likewiſe 
the Bones; ſer it aſtewing,and 
add Verjuice, Pepper, a hand- 
ful of Capers, a quarter of a 
pint of White-wine, ſome falr, 
and e little white Sugar; and 
whea it is ſtewed, ſerve it vp 
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oneSippets carved or plain. 
Gali Obſtructed : 7he Only 
thing to remove this Obſtrufion, 
is the Spiritus Nitratus, the 
Preparation of which you may ſee 
in our PharmacopeaChirurgica, 
in our Ars Chirurgica, 1:6. 1. 
cap. ſe. * Tou may give 10, 
15, 20, 30 drops, more or leſs, in 
Ale or Wine, according . to the 
quantity the Patient drinks at 
a time, ſo as #0 make is plea- 
ſantly ſharp : you muſt be ſure 
the Sick drinks nothing without 
it, for 80r 10 days, for in that 
time it will make a ſingular al- 
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fibly reſtore the Patient - to their 
perfef health. It cures the Colick 
to » miracle and deſtroys that 
which is the ground and founda- 
tion of that Diſeaſe. 

It purifies the Blood, opens, 
 ObſtruQtions of the Gall, Liver 
Spleen and Bladder. It's good 
| for the Dropſie and Jaundice, 
and 1s a great Diſpeller of 
Wind. It likewiſe cleanſeth 
the Stomach ; | and drives 11! 
Vapours from the Brain. 


Gammon of Bacon : To 


dreſs this the neateſt way, ha- 
ving water'd it, ſcrub»'d it 


with a Bruſh , and ſcraped 


the Rind, and dry'd it again, 


with a Cloth, pur it into a 
Kertle wherein it may have 
ſufficient room : then take 
Sage, Marjoram, Fennel,Sprigs 
of Bays and Roſemary, and 
. boil it till it is enough ; then 
flit the Skin, and ſo curiouſly 
carve it, and: ſtick the places 
fo ſtript with Cloves; ſtrew 
ſome Pepper on ir, and ſewye 
itup with Muſtard, Pepper, 
Vinegar, and the Herbs ſmal] 
minced, cut up in fine Slices 
of what leagth you pleaſe, bur 
of very indifferent thickneſs. 
Gangreen : When the part 
aNifted with this Malady has 
been lightly ſcarifted , apply, 
as hot as can be endured, a 
Cataplaſm of ſtrong - Brandy 
and Crumbs of White Bread, 


ſhifring it three or four times | 
a day, or as ofren as you find | 
convenient ; or, for want of | 


this, take a boiled Turnip, 
maſh it with Hogs-lard, and 
lay it to the place. 


Fn 


| times a day. 


The beſt way is. to ſcarify the 
part, deeper or leſs deep accord.- 
ing as it had gotten ground, and 
then to cleanſe it after Scarifica- 
tion with Salt-Brine, \ a firong 
Lixivium of Wood- Aſhes ,. or a 
Tinfrure of Myrrh, or Myrrh diſ- 
falved in Wine, and uſed almoſt 
fealding hot, for it is by theſe 
extreams the Native heat muſt 
be recovered : and after to fill up 
the Scarifications with Mercurius 
Precipitat, mixed Baſilicum, or 
Unguent. Agyptiacum, or with 
Myrrh , made into a Balſam 
with Oil of Turpentine, or with 
DBoſfils dip'd in a mixture of Oil 
of Cloves and Turpentine, afFu- 
ally hot. | 

Gargariſm to Cleanſe the 
Head: Take Juice of Muſtard- 
ſeed, extrafed .with White-wine 
6 ounces; Juice of Primroſe- 
Leaves and Roots 4 9unces; Juice 
of Beets 2 ounces ; Juice of Pelli- 
tory of Spain 1 ounce; Whites 
Port-Wine, a quart: mix them 
for a Gargle. 

Gargle: Take ſix ounces 
of Scabious-water, one ſpoon- 
ful. of Muſtard, as much of 
Honey ; put theſe into half a 
quartzr of Wine-Vinegar, and 
mix then alf tog-ther in a 
marble or glaſs Mortar, till 
they become very liquid, and 
then gargle your , Mouth with 
It. - 

Gargle foz a ſoze Th:oat : 
Take fair Vater,a pint; Red. Port= 
Wine a quart ; Roch-Alom half 
an ounce : mix and diſſolye ; with 
which garzle warm, 3, -4, or 5 
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Garlick : This being ſtampt 
and infoſed in Vinegar, od 
drank, reſiſts the Plague, a 
is good *to _difſolye the Stone, 
and bring'away Gravel : and 
being made "into a Syrup by 
boiling and ſqueezing ' our the 
Juice', and adding as much 
Sugar: as will bring it into 'a 
Syrup, it' wonderfully pte- 
ſerves the Lungs, +r:moves 
Coughs and 'Colds, and kills 
Worms in the Belly and Sto- 
mach. " 

Italo vokes the Cour- 
ſes,” and Urine : and . helps 
the Bitings-of'Mad Dogs, and 
other yenomous | 
It kills Worms in Children, 
and voideth' tongh Phlegm, 
purging the Head, helping the 
Lethargy. Ir is *a good Pre- 
ſervative" againſt the Plague ; 
alſo” cures Sores and Ulcers, 
' and takes away Spots, and Ble- 
miſhes in the Skin, and eaſes 
\Pains in the Teeth ; *breaks 
Impoſthumes, and eaſes. Pains 
in the Ears. It hath a ſpecial 
quality to diſcuſs the Incon- 
veniences coming by corrupt 
Airs, and Mineral Vapours, 
or by drinking * unwholſom 
Waters or Liquors; as alſo by 
unadviſedly- taking Woltbane, 
Henbane, or Hemlock,or: other 
dangerous Herbs. 


Copnvulſions, Falling-fickneis, 
the Piles or: Hemorrhoids, and 


ſuch like Diſeaſes proceeding 


from Cold. But it has not its 
Vertues withour its Vices; for 
it heats very vehemently ; and 


Creatures :_ 


It: 4s held- 
good in the Jaundice, - Cramp, ' 


all ſuch hot Simples ſend up 
1 Vapours to the Brain. In - 
Cholerick- Perſons it will en- . 
creaſe the Choler; and in thoſe 
that are troubled with Melan- 
| choly, it will atrenuate the 
Humours, and cauſe ſtrange 
Fancies and Viſions in the 
Head : therefore let it be ta-. 
ken inwardly with great Mo- 
deration; but for” outward 
NO you need not be 

tia | 

Gellties; ſee Jellies; 
Giblets-Ope : Let rhem 
be peli cleanſed and 'ſcalded, 
i "ſeaſon them well - with 


epper , Salt_ and Nutmeg; 
put them into a Pye, then put 
ſome Butter, ſlice an Onion 
or two, and cloſe up the Coffin 
with a Lid ; bake them well, 


then pour in more Butter into 
which a Nutmeg has been 
grated. | : 
Giblets to Woil : Take 
the Giblets of a Gooſe, or any 
other Fowl, ſcald them well, 
and boil them whole in Water 
and Salr, and two or three 
Blades of Mace, -and fo ſerve 
| them up on Sippets, finely 
carved, with beaten Butter, 
| &emons, ſcalded Goofeberries, 
fealded Grapes, Mace, Barber- 
ewe, and Lemons {liced,. 
williflowers to Candy : 
Take refinad Sugar; - or white 
Sugar-Candy, to the weight of 
your Flowers, ſift it, and pur 
to it ſome Roſe-water , ſer 
them over a Fire made of 
Charcoal, but not too hot ; 
2 fttr 


'4 
", 


and ſoak 'them three Hours :_ - 


(114) G I 


G1 


ſtir theſe till they be candied 
Syrup height, then keep rhem 
. In a dry phce, and uſe them 
as you find occaſion: and if i 
you uſe them. for .Sallads, pur 
a little Wine-Vinegar to them 
to make the Syrup. thinner. 

_ Gilliflowers to Pickle : 
Take Clove-Gilliflowers, when 
juſt blown, clip 'the; whice 
Bottoms from tham, when ta- 
keri out of the Husks, lay them 
to ſteep a hittle in fair Warer, 


boil up fome White-wine-Vi- } 


, negar till the ſcum will come 
no more on it: ſqueezeqhe 
Water out of your Gilliflowyg 
ers, and the Vinegar being, 
cool, put them into it ; then 
melr as much Sugar as 1s con- . 
venient in Roſe-water ; pur it 
to them with a little broken 
Cinnamon, and a few Blades 
of Mace ; ſtop them up cloſe, 
and when you uſe them, mince 
them ſmall, and parting a lt- 
tle freſh Vinegar to them , 
ſirew a little white Sugar fine- 
ly beaten, and they are an 
excellent Sauce for Mutton or 
Lamb. 

Clovs-Gxlliflowers: Thele 
Flowers are of a fine temper, 
neither exceſſive in heat nar; 
cold; nor dryneſs,. nor 'ma-? 
ſture, that can be perceivet: 
in them: They are great 
ftrengthners of the Heart and 
Brain, and theref&re ſerve 1in- 
differently for Cephalicks or 
-* Cordials; good in Conſump- 
tions, and caſte to Nature, 
helping it in many Emergen- 


wonderfully fortifying againſt 
peſtilential Fevers and Poyſons, 
and- may be--raken with great 
lafery at'any time by Young 
'or Od, -either by themſelves, 
or diffolved, or mixed in- any 
convenent Liquors. : 
Ginger:lr is.a Root belong- 
ing rather to a Herb or Plant, 
than 'a-Tree; for- 4t bears a 
Top *like Reeds, ' and runs 
knorry 1n the Ground a great 
way, yet is of admirable uſe, 
viz. Ir helpeth Drgeſtion, looſ- 


good for the Stomach, and 
profirable . ag4inſt A}. things 
that dim and hinder "rhe Sighr. 
It heareth much, though nor 
at the firſt raſting, like Pepper, 
for which Cauſe ſome will not 
allow it ro conſiſt 'of -:fubril 


as being a Root, and known 


much to watery, yet 1s of ex- 
cellent Uſe in Phyſick and Diet. 
The Indian or rather Barba- 


Perſon of Quality to keep in, their 
Hoaſes: For it heats, warms, 


comforts and ſtrengthens admi- 


rably ::'' it expells Wind, is good ' 


againſt the Colick, cauſes a good 
Appetite toFood, and makes a good 
Digeſtion, to eat now and then 
a bit thereof, eſpecially in the 
Morning faſting, and ' laſt at 
Nipht guing to Bed : And if the 


Stomach is wery cold, and itt, 


cies. "The Syrup and rhe Con- 


it may be good to eat a bit half 
an hour before Meals. Gtrn- 


ſerve of theſe Flowets, are 


neth the Belly, moderately is 


« parts, though that they. may + 
| be attributed ro 1ts earthineſs, 


to be compoſed of groſ and” 
undigeſted Subſtance, rending ® 


dian Green-&inger, is fit for every : 


' 
ve 
17 
”e 


7, 
If 
l- 


I Paſt with half a'pound of Su- 


J plate, purting Sugar ſa 


Head, Rheums, and offenſive 


« 
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Ginger | G:ecn to' make 
well : Take one -pound of 
Ginger, and ſteep 1t {in Red 
' Wine and Vinegar, equally 
mix'd; let it ſtand fo cloſe 
covered 12 .days, and twice 
every day ftir it up and down; 
then take two quarts of Red 
Wine, and as much Vinegar, 
and boil them together a lictle 
while; then | put in three 
pound of Sugar, and make a 
Syrup+therewith; then pur 
in your Ginger, and-boil it a 
while, then ſet it by till the 
next day; fo boil it every day 
a little, rill it be very clear, and 
ſo kegp it 1n the Syrup. 
* Ginger-B2ead to Make: 
Take a [pound of Jordan=Al- 
monds, a penny” white-Loaf 


grated and fifred among the | 


Almonds, when blanched, and 
finely beat them together, then 
add an - ounce of Ginger fine- 
ly ſcraped, Licorice and Anij- 
ſeeds-in Pouder, each a quar- 
ter of an” onnce,. add two or 


three ſpoonfuls of Roſe-water, | 


and make them all up in a | 


gar, mould it and roul it thin, 
then print it and dry it im a: 
Stove: ' And thus you. may** 
make, Ginger-bread of Sugar- 
nr 
to: it, that will keep all the 
Year round. 

Gladwin : That here in- 
tended, is that they call rhe 
Stinking ſort. The Juice of ic 
ſnuffed up the Noſe, cauſes 
'Sneezing , and purges © the 


Matter : The Pouder of -the 
Root drunk in Wine ' has. the 
ſame Effet, and gives eaſe to 
the Cramp-and Convulfions of 
theNerves :. It mainly avails in 
the pain of theGout, or Sciatics; 
and gives eaſe to thoſe that are 
afflicted , with griping Pains it - 
| their Bowels, "as alſo in .the 
Strangary.- The:Roots boiled 
in Wine and drank, effeQtually 
procure Womens ' Courſes; 
bur-is\ dangerous to be taken 
by a Woman'with-Child, leſt 
it cauſe Abvrtion.:: half. a 
dram of the Ponder removes 
Obſtructions ' in the Ureters 
and Bladder, and immediately 
provokes Urine. | 
Gleetings : Take four 
ounces of Spring-water . | or 
rather Plantane-water, diflolve- 
it in about one-ſcrupſle of Sym- 
pathetick Ponder; and as much 
of Roch-Alom, or ſo miich 
as will give it a ſenſible, bur 
yet a faint 'Vitriol-like Tin- 
Qture, inje& as much as is uſu- 
al, through a fmall Syring eve- 
ry Morning and Evening, as 
long as need requires. | 


Gloves to Perfume light- 


1tp:Rub over your Gloves with 


Gleer of Eggs and; Benjamin- 
water, very thin and fine, 
wiferein a grain of Musk, -Am- 
bergreaſe, or any other ſtrong 
Perfume has been infuſed, 
-and it will rake and hold the 
Scent a long time . You may, 
as you like for change and 
alteration - of Scent, rub them 
over with a fine Puff of. Silk 


dip'd in Geſſymine, Orange- 
[ " i flower, 
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flower Butter, Eflence of 
Roſes, &&c. 

Goards : This Plant is 
cooling and mollifying by Na- 
ture. The freſh Leaves appli- 
ed to the Breaſts of Women 
in Child - bed, lefſen their 
Milk ; the Seeds are accounts, 
ed among the: four great cold 
Seeds, for a red-fiery. Face or 


often Fluſhings of the Face. | 


Take the Seeds of Goards two 
ounces, the Kernels of  Peach- 
ſtones four ounces, make an 
Oil of. them by Expreffion, 
and-anoint the Face often, and 
the redneſs will decreaſe, and 
in the end vaniſh. 
Goatsbeard 2 This Plant 
15 reckoned delicious in Food, 
being often eaten raw in Sal- 
lads; Ir's a great. Nouriſher , 
and ther#ore good for Con- 
fumptive Peeple: It is uſed 
fot the Cough, and in Diſeaſes 
of the Breaſt, and difficulty 
of Breathing. It is held good 
to expel the Stone, and pro- 
| f the 
Root of it, aad the diſtilled 
"Water have the ſame EfﬀeQt 


| 


and bake it, ſtrowing on the 
top ſome” minced Beef-ſuet : 
Whilſt it is Baking, take the 
Bohes you took out of the/ 
Fleſh of the Goat, and -put 
them into a Pipkin with 2 
Pint of Claret, and a firtle 


ſtrong Broth; then.cover your - 


Pipkin with a ſheet of Courſe + 
Paſte, 'and bake them alſo: 
your Paſty being - baked e- 
nough, fill it with'the Liquor 
out of the Pipkin, ſerve it up, 
few will be able to diſcern it 
from Veniſon. 

Golden Bod is excellent 
for Wounds inwardly or out- 
wardly 2pplied, two dragns of 
the Pouder heated in White- ' 
wine, and taken every Mor- 
ning, removes- the ObſtruQi- 
ons of the Bowels, ſtops Flux- 
es of the Womb or Belly, 
and inward Bleeding. 

Gono2rhea : To remedy 
this, Take two ounces of ripe 
Laurel - Berries , and infuſe 
them for a Day in a quart of 
White-wine, and let che Pa- 
tient drink about two or three 
ſpoonfals twice a day for a 


as the Juice or ConcoGtion of | good while, and then inter- 


the Herb. | 
Goat-Paſtpy : Take the 
hind quarter of a fat Goat, 
bon? it, and skinit; thentur 
it unto a befitting ſhape for 
your Paſty ; having beaten it 
well with a Rolling-Pin, ſea- 
ſon it with Pepper, Salt, min- 
ced Thyme and .Nutmeg ; 
then ſet ir a ſoaking, in this 


ſeaſoning all Night with Cla- 


ret, then put itinto its Coffin, 


mit # Day, and ſo a third, that 
ſome. gentle purging - Medi 
cine thay be taken. | 
* After a due purging with our 
Family. Pills, ( which are wel 
adapted to this intention) you 
may cauſe the Sick to take every 
Night going to Bed 2, 3, 4, 
grains, or more, of "our Spect- 
fick Laudanum, and every Mor- 
ning this: Take' Tuypentint 
(boiled in Water tid] it will pour 

'\ der) 
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Aer), 2 ounces: make it into fine 


Pouder for ſrxteen-. Doſes tobe | 
. taken in the Yolk of an Egg, or 


n a" little of the Conſerve of 
Barberries : Or you may take this, 


Take pure Turpentine an ounce; . 


#wo Yolks of Eggs, grind them 
together till the Turpentine is per- 
fettly mixed and diſſolved ; then 
mix therewith Poſſet-arink, made 
with Ale very white, or Milk, if 
you-ſo pleaſe, and ſmeeten it with 
Aouble refined Sugar: of this 
let the Sick take half a pint 
Morning and Evening, ſo long as. 
#5 convenient ; and in the mean 
Seaſon Syring with thit Injefion. 
Take fair Well-Water a quart, 


| Roch-Allom, Saccharum Saturni, 


of each half an_ outice; White 
Vitriol 2 drams : mix and dif- 


ſolve : let all ſettle, and pour: o 
the Clear for uſe * with this +4 


Mg 2, 3, 4 
aay, according as occaſion re- 


. quixes ; (as it begins to grow well, 


you may "ſyringe fewer times 
a day) uſe it warm, and two 
Syringes full at a time, and al- 


ways after Riſing, if there be 


' occaſion, but be ſure to do it, laſt 


at Night going to Bed, and firſt 
wn the Morning riſing. - 
Gooſe Boil d : Put it into 
a PipkinOn, or other Veſt 
fir for' it, - boil -it with 
Strong BROTH, or fair 


,Spring-water, and ſcum it 


clean, then add three or four 
ſliced Qnions, ſome Currans, 
Mace, Raiſins, Pepper, and a 
bundle of Sweet-Herbs, grated 
Bread, White-wine, and two 
er three Cloyes ; - and when it 


F, or 6 t:mes a' 


is boiled *enough, flaſh it on 
the Breaſt, and diſh- it up on 
fine carved Sippets; and lay 
on a few ſlices of Lemon and 
Lemon: peel, Barberries, -or 
Grapes; and run it over with 
beaten Butrer, Sugar. or Gin- 
ger, and trim 'the Diſh-ſides 
with grated Bread, or beaten 
Ginger :. And this way you 
may dreſs -and ſerve up any 
large Water-Fowl, as Swans, 
Ducks, Teal, Whoopers, &c. 
Gooſe to Dzp ; Take a fair 
fat Goofe, pouder it about 2 
Month, then hang it up in 
a Chimney as you do Bacon ; 
and when it is throughly dry, 
boil it well and ſerve it' to the 
Table, with ſome Muſtard and 
Sugar ; garniſh your Dith 
with Bay-Leaves. Hogs-Cheeks 
are very good dried thus. * 
Goole Fricaſled: Take a 
Gooſe, almoſt Roaſt him,. 
then Carve and ſcotch- him 
with your Knife long ways, 
and croſs it over again * to 
make it look like Chequer- 
work ; then waſh is over with 
Butter, and ftrow Salt upon 
it ; then put it ina Dith with 


| the skinny» ſide downwards : 


ſo ſer ir before the Firein a 
Frying-Pan, that it may take 
a gentle heat, then turn the 
other» ſide, then rake it and 
lay it on your Gridiron over 
a ſoft Fire : when you think 
it is enough; baſte the upper 
ſide with Bytter ; then dridge 
it over with Flower and Bread 
grated ; then put it over again 
and froth ir, and dith it up : 
I 3 your 
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your Sauce muſt be Vinegar, 
Antter ,and Muſtard, - with' a 
little Sugar, pnt' it 4mto your 
Diſh wich a little drawn But- 
ter, and lay your Gooſe a top 
of it, garniſh-ir with Lemon, 
laying Sauſages on round the 
brims of the Diſh. 
Goole-Ppe: Bone /and 
.Parboil ir, ſeaſon it with Pep- 
per and Salt, and lay it into a 
deep Coffin, with good ſtore 
of Butter trop and bottom ; 
then Bake it very well, and 


when itis baked, fill up the | 


Pye at the Vent-hole with 
melted Butter ; and: ſo ſerve 
. It in with Muſtard, Sugar, and 
Bay-Leaves. WP; 

Gooſe Coller'd and Hou- 
ced 2: Bone it, then cut the 
Fleſh ſquare, and ſoak it 12 
Hours'in a little White-wine, | 
Cloves, Mace , ' Pepper and 
Salr; then take it up and Jay 
ſmall Pieces of Anchovies all 


over it, with Weſtphalia Gam- | 


mon minc'd ſmall, then roul it 
- up hard, and boil it in ſtrong 
Broth , ard a little White- 
wine, whole Pepper and layge 
Mace; let this* be the only. 
Pickle : when you ſerve them, 
cut them in halves, and gar- 
niſh the Diſh with Weſtpha- 
lia- Bacon minced. 

Gooſe to know Poung dr 
Dld ® A Wild Gooſe, if ſhe 
be Red- footed, 1s'Old and full 
of hair; if Whitiſh-footed, 
and not full of Hairs, then ſhe 
is Young. A Tame Gooſe ſcal- 
ded, and lying in Water in a 


. do but rab your Finger- on the 
' Bueaſt of it; if it be rugged or 
ruff, then -1t is new- kill'd ; 

bur if it feel flippery. or flimy, - 


Youlterer's Shop,or. elſe where, | 


then it is ſtale.; If dry pul['d, 
red-footed, and red-bilPd, and 
full of Hlairs when it is pull'd, 
then it is Old ; butif ſhe hath 
a Yellowifh Foot, and a yel- 


lowiſh Bill, ther> ſhe is Young. 


A Bran Gooſe, if the 'be full 
of Hairs when ſhe is pulPd, 
then ſhe is Old ;- if not, then 
ſhe is Young. - .*® - | 
Gooſleberries © Theſe be. 
ing .boiled in Broth, before 
they are \ripe, are very agree. 
able to the Stomach, Ho are _ 
Cooling in Fevers. They ſtop 
the Flux of . the Belly, and 
cauſe a good Appetite. They 
cure the Whites. and Gonors 
rhoea. They*are applied out-, 
wardly with good ſucceſs for 
St. Anthony's-Fire, and Inflam- 
mations ; but if before they 
are, ripe, they be eaten,raw, 
eſpecially ro any exceſs, they * 
cauſe griping Pains and Slime 
in the Bowls. - , 4 
Goofeberrp-Cream : Cod- * 
dle your Berries green, and- 
boil them up with Sugar as for 
a* Preſerve ; then put them 
intro the Cream ſtrained , 
while the Berries are whole ; 
then ſcrape Sugar over them, 
and ſo ſerve them up in boi'd 
or raw Cream. And in this 
manner you may uſe Straw- 
berries, Raſpberries, or Red 
Currans whole, 1n raw Cream ; 
or ſerve them up with Wane, 
Sugar and Roſe-water, with- 
out Cream. Goole-/ 
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' Gooleberries to Candy: 


\Take the faireſt Green Gooſe-: | 


berries, vipe them clean with 
a Linnen-Cloth,*pick the Sralks 
from them, -add to every ounce 
of _ Gooſeberries two ounces 
of Sugar, and an . ounce of 
Sugar-Candy, diſſplye them-in 
an ounce or two of Roſe-Wa- 
ter; and. ſo. boil- them up. to 


the height of Manus -Chriſts, 


- and when1t is come to its per- 
fe@ height, ler ir cool ; then 
put 1n your Gooſeberries,' for 

'f you put them in hot, they 
will ſhrink ;- fo ſtir them well. 
together:with a wooden Spat- 
ter, till they be Candied : thus 
put them up'and keep them. 

- Gooleberrp=Foois Take a 
pint and. half of Gooſeberries, 
pick'd clean from the-Stalks, 
put them into a Skillet , with a 
pint and half of Water, ſcald 
them - till they be very tender,” 
then bruiſe them welkin rhe 
Water, and boil them in a 
pound and half of fine Sugar, 
till 3t be a. good thickneſs ; 
then pur to 1t the Yolk of 'fix 
Eggs, -and a pint of Cream, 
wath 2 Nutmeg quarter'd : ſtir 

. theſe well -rogccher,, - till ye 

think they be enough, over 

flow. Fire; put it into a 

Diſh, and when it 1s cold, eat 
It. | 


Gooleberries to keep all 
the Pear : Take the wery large(t 
Berries when they are green and 
very hard, pick off the Stalks 
and Tails, and coddle them in 
fair Water, or rather only ſcald 
them, not letting them boil for 


fear of breaking, ſo will they 
have a fixed greenneſs on them: 
put them into. a Cullmaer and 
let them drain, and when they 
are cola and” thorough dry, put 
them wp into Glaſs bottles, fll- 
ing the Bottles fufl, and flop 

them firmly up, as if it was for 
Bottle-Beer: jo will you have 
Gooſeberries all the Year good 5" 
of which you may make Gooſe- 
berry-Tarts at Chriſtmas and 
Eaſter, as good and natiral, as 
if it was the rue Seaſon of the * 
Tear, - 

Gookeberries to P2:eſerve : 
Take of the largeſt ;Berries, 
when they are green and hard ; 
of thoſe, if you can get them, 

.that are called Gaſcoign Ber- 
ries: pick them clean, and 


. covering them very cloſe, let 


them ſtand over a gentle fire 
half an hour, to coddle a little ; 
but ſuffer them not to boil, 


' leſt the Skins break ; and when 


you perceive a fixed green- 

neſs on them, put them 1nto 

a Sieve, that the Water may 

drain from them ; then pur. 
them intvu- as much clarified 

Sugar as will cover them and - 
ſimper leiſursly, being clote 

covered, by which they wul 

look greener than they: grew ; 

and having ſuffered them to 

ſtand on the fire ia the Syrup, 

take them off; and being cool, 
put them up for your ule. 

Now as for the Preferving 

the various ſorts of Green 

Fruits, there are ſeveral pro- 
per Seaſons to- be . obſerved : 

Viz, | 


I's Green 
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| "rem Gooſeberries about 


Whitſontide ; _ White Whear- | 
plumbs in the middle of Fuly ; 


Pear-plumbs in the middle of 
Auguſt; the Peach and ' Pip- 
pin about Bartholomew-tife ; 


Grapes in the beginning of. 
Note, That when' 


September. 
your Green-Fruit 1s to be Pre- 
*ſerved, you have two Skillets 
of . boiling Water , 'to ſhifr 
them / into one as the other 
cools, and ſettle them in the 
Water till they fixto a green- 
neſs; then take and put them 
into a' Sugar Syrup, and let 
them boil gently about a'quar- 
ter of an hour, and ſo put 
them up for uſe. 
— Gooleberries, to Pickle ; 
Pick the Berries clean fromthe 
Stalks and Buds, lay them in 
ſoak in Salt and Water all 
Night; theg put them* into 
the Juice of Grab- cherries, 
Grape-verjuice, or other Ver- 
Juice, and ſo barrel them up 
In this manner you may 
Pickle -green Grapes and 
Plumbs. 56 
Gooſeberry-Tart : Form 


* your Tarts into what you 


think fir, ſtrow ſome Sugar 
in the bottom of them, then 


take large round Goosberries 


pick'd, and lay them therein 


- one by.one, covering the bot- 


rom ,and ſprinkle thereon ſome 
Sugar, then lay on another 
Lay, and cover that with Su- 
gar, and fo continue doing, 
until your Coffins. be full, let 
the Lid of your Tarts be car- 
ved, and bake them quick, by 


which means they will be - 
green and clear : $0 will Cod-, 
lings bake green, if ygu order 
them as you do the Gooſeber« 
ries, and. cutting thew Lids ; 
bur if 'you would have your 


| Fruits: baked. red, - bake them 


ſlowly, ayd let their Lids»be 

cloſe. | 
Gooleberry-UWine, the Beſt 

way': Take the ripe” Berries, 


| and” put them into/ a Veſſel, 


and*pour npon them a ſuffici- 
ent quantity of Water - very 
hot; and then covering/ the' 
Veſſel very cloſe; let - them 
and will the Liquor is impreg- 


nated with the Juice, at leaſt 


three. or four Weeks ; then 
draw it out, mix it well, and 
rerment it ,with fine Sugar ; 
putting it up in Bottles cloſe 
cork'd, it will become a ge- 
nerous Wine: A little of it is 
good in Fevers, and other hot 
Diſeaſes ; or it may be drank 
for Pleaſure,as ordinary Wine. 
A DecoQtion of the Leaves 
of Gooſeberries, cools and al- 
lays hot Swellings and Inflam- 
mations; and when they firſt 
begin to bud, being beaten 
and infuſed. in White-wine, 
they much. help in expelling 
the Stone; and being eaten ' 
with cooling Herbs as Sallads, 
they allay. the excefive Hear of 
the Liver and Stomach. "1 
Gout: Take the Roots'of 
Red Dock and . Burdock ; 
bruiſe them, and put to 'em a 
little Spirit of Wane ; / let 'em 
ſtand twenty four hovrs ; - 


then preſs cut the liquid part 
; | hc 
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ard, anne 6 1 es; Gr bones atbang clob 
very Nard,' 000 mRe 00.15. 2 -0tle, JEVEag ; and being cloſe- 
Oit of -T T1 cond -Olive-{ bottF'd up, 'rake a quarter of 


Of, and-ftop theſe up' cloſe in 
a Glaſs for | your uſe and 


when you - are: to- uſe them, 
© Pour outa little into a Saucer, 


warm it over a/Chafing-difh of 
warm Coals, - and. dipping. a 
thick Linnen-Clorh ink! _ 
it . hard and cloſe about . tr 
part'grieyed; and info doi 
twice or thrice, ' the Pain w 
entirely ceaſe. | 

For an_ External thing, where 
the Goilt comes of a Cygld Cauſe, 
this. is famous. . Take Ojl of 
Turpentine,: and Oil of Spike, of 
eaoh four ounces : Oil of Amber 
2 ounces : mix them, and there- 
with anoint as hot as the Patient 
can endure it, Morning and 
Evening. But in any Gout what- 
ſoever,” this will not fail : Take 
Ozl-Olive 3, ounces » Oil of Vi- 
triol one ounce; mix them well 
together by (tirring : it will be 
beſt to put in the Oil: of Vitriol 


. by degrees, ſo will the whole mix- 


ture *become a kind of brown 
Ointment : this will not fail in 
Extremity ; but the Patient muſt 
beware of his Linnen and Chths, 
becauſe this Medicine will rot 
and ſpoil them, | 
Gout, to Check it : Take 
three ounces of Sarſaparilla 
ſliced and. cut thin ; to theſe 


add an eqffal weight of Raiſins 


of the: Sun rubb'd very clean, 
but” not broken : 'put both 
theſe into three | quarts of 
ſtrong Water, agd let them 
ſtand on a moderate heat, that 
thE liquid part may ſimper for 


a 
: 


b 
| 


a pint when the Pain comes 
upon” you, and it will eaſe it. 


.-- Gout: to Vemove ; Take 


Tinfure of Opium fix ounces : 
Saccarum” Saturni - one ounce : 
Champhire half an ounce ; mix 
and diffolve, and thirewith bathe 
the part afflicted. by 

The Running-Gout, or Rheuma- 


ti iſm is ſcarcely to be cured without 


the uſe of Internal means : for 
which purpoſe we'commend our 
Pulvis Rheumat icus, which ſeldom 
fails of performing the Cure in 4. 
or 6 ix Doſe from one ſcruple 
to half a dram, -or 2  ſcruples in 
ſtrong Bodies » See it in our Ars 
Chirurgica.[ib.1. cap.68.(eF. 10. 
Gout-Wozt : This. is ſo - 
called from the excellent Ad- 
vantage it brings to thoſe that 
are aflifted with the Pains of 
the Gout, or. Sciatica in the 
Joints; if the Juice or Herb 
be applied Poultis-wife. Some 
hold, it\urll allay theſe Pains, 
by being carry'd about «the 
Party afflicted therewith. 
G2apes : The ſweet ones - 
are of a more hot ſubſtance, 
and © therefore cauſe Thirft, 
and looſen the Belly-; but the 
ſowre ones are binding, and of . 
hard digeſtion: The Juice of 
the ripe Grape applied ' to 
Burns or Scalds, eaſes the Pain. 
The Mother of the Wine or 
Grapes being kept, is profi- 
table againſt Inflammations of 
the Breaſts, and Hardneſs of 
them through too much abun- 
dance of Milk. -The DecoQi- 


On 
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on of it in Clyſters, is good for | 


- and of moſt ſubſtance, as they 


. Cummin-ſeed, they allay In- 


 fharpand lean ones. Thoſe that 


. therefore very helpful in the 


« QbſtruQion in the Liver, 
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Dyſenteries - or Fluxes : - "The [your PR Clalters ers, and * hang 


Stones or Seeds have a reſtrin- 


gent Vertue, and are ptofita-.' 
{-Jet them- touch- one. another : 


ble for the Stomach ; © and -be- 


them--up an. a Room » Upon 
Lines, and be ſure you do not 


ing parched, and beat_ to ' they will keep four Months. 


Pouder, and drank in Whute- | -» G2apes to Y:eſe 


wine, . are very: goog againlt } 


the Flux, and. alſo the Weak-! 
| 


nefs ' of the Stomach. ' Dried 
Grapes and ie have yet a 
greater vertue and pro , 
m Phyſick, and <2 he 08 
ally thoſe that are . ſweeteſt, 


of Pamaſcus,Cyprus, and Candis. 
They are good, for Coughs, 
Sore Throats, Pains in the 
Reins and Bladder, 3f you 
eat the Stones with them. - Be- | 
ing 'boiled with Sugar, and 
the Flower of Barly, - and an ' 
Egg, they purge the Brain : 
Being reduced into a Plaiſter 
with Flower of Beans and 


' 


Ll 


The fac Rai- 
*tHhan the 


flammations. 
fins nouriſh ' more* 


are ſtoned are Lenitive, and 


Pains of the Brezft, Coughs, 
Sore Throats , Pins of the 
Bladder or Reins, and the 


'- G:apes to keep Freh and 
G2een ; Take the faireſt clan 
Grapes, and lay ſome Oats in a 
Box,and then a Lay of Grapes, 
and then" more Oats, and fo 
till you have laid allin : then 
cover the Grapes + wzll with 
Oats, and cloſe your Box faſt 


that no Air get in. 


| : Take. 
the Grapes when green, ſtone 
them, und break - the. little 
bunches off the' Stalk of the 
great ones; then | take the 
weight in refined Sugar figely 
R_ and row: a, row of 
Sugar-in your Preſerving-pan» 
I a Jay of-- Grapes' a 
it;then-ſtrew ſome moreSugar 
on them ; then put in four br 


{ five ſpoonfuls of fairWater,and 


boil them up as faſt as may be. 
G:2pes and Utine,, their 
Virtues # Very admirable are 


the Virtues of the Vine, and 
the Fruit thereof; I had al- 


moſt ſaid , «above all other 
Fruits: For the Leaves and 
render Branches being bruiſed 
and laid to the Head, by their 
Cooling quality, eaſe the Pains 
of the H-ad , occaſion'd by 
Heat, - alſo the Inflammations 


or Heat of the Stomach, being .' 


applied to it : And the Jaice 
drank in Borrage-water, helps 
the Dyſentery, Flaxes or Spic- 
ting of Blood, Weakneſs of 
Stomach , an& bad Appetite, 
eſpecially. in Women * Great 
with Child. The WKer which 
flows from the Vine, when 
it is cut,. br bleeds (as ſome 
term it) being drank in White- 
wins, purgeth the Gravel. 
The Aſhes of the Branches of 
the Vine,and Stones of Grapes, 

mixed 
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- mixed with Vinegar, 'help Co- 
ſtiveneſs, It's good - againſt 
the Stingings and. Bitings'of 
venamous Creatures ; © and 1f 
mixed -with Oil of © Roſes, 
Rue, ' and Vinegar, ' and laid 
'Plaiſterwiſe, it helpeth rhe In-' 
flammation of the Spleen. | - - 
G2avel : If you be traubled 
with the Gravel' in the Reins, 
Kidneys or Bladder, Take 
Dancus-ſeeds,, Water-cherries, 
_ - and Burdock-ſeeds, of each an 
ounce ; «mix them together, 
and put one ounce-of the Mix- 
ture \into a"gallon of ſmall; 
Ale;"and when that has ſteep'd 
a'while,andis drank np;put the 
other ounce into another gal- 
lon, & ſo continue it as aDrink, 
Another : Take Egg-ſhels 
and Crabs-claws, of each an 
ounce, and beat them into 
Pouder ;| Fennel-ſeed pouder'd 
half an ounce; Pouder of 
Nutmegs four drams, double- 
refined Sugar two ounces : 
. theſe being mixed and finely 
ſears'd, take as much at a time 
as will lie on a ſhilling, ina 
laſs of Whitewine in a Morn- 
ing, faſting : or it may be ta- 
ken in Ale or Beer. 
G2avel, to Remove : Take 
a quarz, of White or Rheniſh- 
Wine, put in an ounce of the 
Juice cf , Onions, Juice of 
Houſleek, and> Syrup of Ci- 
'tron ;- mix them well together 
over a gentle Fire, and let the 
Party drink a quarter' of a 
pint at a time blood-warm ; 
and fo doing four or five times, 


it, and cauſe it to void through 
the-neck of the Bladder. 
-Gzavy = Broth: Take a 
£0 | Helhy piece of Beef, nor 
tat; and. lay/ it down to "the 


| Fire, -and when ir begins to 


Roaſt, flaſh'it with a Koife till 
the Gravy runs out, -and con- 


mixed -together ,- and” conti- 
-nually cut ir, and bafte ir till 
all the Gravy beout; and then 
rake this Gravy, and' fet over 
a Chaffindifſh of Coals, with 
ſome 'whole Spice, Lemon- 
| peel, and a little Salt: "when 
you- think it is -enough, lay 
ſome Sippets + into another 
Diſh, and pour it in, and ſerve 
it up to the Table ; garniſh 
your Diſh with Lemon and 
Orange; if you pleaſe; inſtead 


poach'd Eggs, done carefully. 
Gzeen Dintment: Take 
new Butter, boiled and puri- 
fied, four pound ; Burgundy- 
pitch, and Rofin,” of each a 
pound ; Yellow Bees-wax four 
ounces : meltthem, and make. 
an Ointment of them over'a 


of fine Verdigreaſe in Pouder, 
to make it of a deep preen 


till che Ointment be cold. 

This is a wonderful Clean- 
ſer and Healer of all forts of 
Wounds and Ulcers; it gives 
> Eaſe to Pains, and allays Burn- 
ings and Heats in the Wounds, 
or any Inflammations. 
greatly in requeſt for Burns 


it will force the Grayel before | 


7) 


. and 


rigually _baſte it with what | 
| drops fromit, and Claret-wine 


of Sippets you may put in ſome | 


gentle fire, adding an ounce 


Colqur, and ſo keep it. ſtirring | 


It's - 
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add Scalds, eſpecially if mixed 
' with Oil of Rofs and  Snow- 


water, and *applied on a Lin- 
nen Cloth to the plack grieved. 

Gzeen-DSauce : Take the 
Blades of Green Wheat, Sor- 
rel, Parſley and Spinage ; ſtamp 
them in a' wooden Mortar or 
Bowl, with ſome Vinegar and 


| fine White Sugar, and ſerve 


it up in, Saucers, fomewhar 
thinniſh, #with a Leg of Veal 


 tboiled, or a Calf'sHead.. 


G?2een, or Winter-Gzeen : 
This mainly conduces to the 
healing of Green Wounds ; 
and green Leaves bruiſed, or 
the Jeiceapplied. A Salve of 
the green Herb. ſtamped, . or 
the Juice boiled with Bees-wax, 
Hogs-lard, Sallad-oil, and Tur- 
pentine, is highly preferred 
for the Cure of all manner of 


Wounds or Sores. ' The Herb 


" boiled in Wine or Water, and 


given to ſuch as troubled with 
any inward Ulcers of the 
Kidneys or Neck of the Blad- 
der, mainly relieves them. - Ir 
ſtays the Fluxes. It is good 
in Inflamrgations riſing upon 
Pains of the Heart; alſo in 
Cankers or Fiſtula's. And the 
diftilled Water may be carried * 
along with you, or kept by 
you for the above-ſaid uſes. 
G2een:-Dickneſs: Take a 
good handful of Red Sage, half 
a handful of Penniroya]), half 
a handful of Germander, four 
ounces of Raiſins of the Sun | 
ſtoned and Figs, half an ounce 


'rill half be, conſumed ; then 
Deink 2 quarter of 2 Pint | 
tailing: 7 


1 . Gripes of Child:en : Take 
| the Oils of Nutmeg and of 
Wormwood; of each a dram ; 
mingle them with two drams; 
of Camomil, and anoint there- 
with-the Party's Navel, and 
by. often ſo doing,” the Pain 


wilt ceaſe, 


There is nothing better in the 
World for this Diſeaſe in Chil- 
dren, than to. give them 
from 6 drops to'lo, 15, or 20 
of our Guttg Vite in a ſpoonful. 
or 'two of Poſſet-drink ſweetned 
with Whyte Sugar, into which 
one or two drops of Oil of Aniſeed 
' has been drop'd. 
| © (Bzoundſil : This indeed 
; Is very common , which ren- 
| ders its Virtues leſs eſteem'd, ' 
| though they are very rare ; 
| for the Seeds cleanſe theReings, 

help much to break'and expel 
the Stone, - and provoke U-. 
rine ; two drams of it taken in 
a glaſs of White « wine, in 
Pouder, three or or four times 
a day, ſome ſay, facilitate the 
Birth, if it be taken by the 
| travailing Woman, in a little 
Breaſt-Milk. | | 

G20und-Pine : This is ex- 
cellent to ſtrengthen the 
Nerves; and to open the Parts: 
it alſo provokes the Courſes, - 
expels the dead Child in «he 
} Womb, and the ' After-birth, . 
but not ſafe to be taken by 


of liquoriſh ſliced : Theſe muſt 


Women during their going 


be boiled in two quarts of Ale, with Child ; becauſe it. wats 7 
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fo powerfully, that it. endan- 
gers / Miſcarriage. ' IF 'it 'be 
boiled in White-wine, or pou- 
der'd, and -made - into ſmall 
Fills with HermodaQyls and 
Venice- Turpentine, ' it is gt- | 
ven in Dropfies : and outward-. 
ly applied, it cures Ulcers, b 
cleanſing and filling them wit 
good Fleſh. ;. | 
Guajactm ; « This 'for its 
ſingular - Virrues is called, Lig-- 
mim Sanum or Holy-upod 
The DecoQtion of it; well ma- 
naged, and taken in time, 1s a 
certain Remedy for the 
French Diſeaſe. It is good'in 
Dropfies, for Aſthma's, Fal- 
ling-Sickneſs, and: Diſeaſes of 
the Bladder and Reins, Pains 
in the Joints proceeding from 
cold Tumours and Wind: Ir 
grows in *the Weſt-Indies, and 
there the Spaniards learned the | 
Uſe of it from the Natives. 
The way to prepare the De- 
cotion of this Wood 15 in 
this manner : Take twelve 
ounces of the Wood raſped, 
of the Bark of it” beaten two 
ounces, infuſe it in ſix quarts 
of Water, in a large earthen 
Pot, the ſpace of twenty four 
Hours, keeping the Pot cloſe 
ſtopped, and boil it with a 
gentle Fire to the Confump- 
tion of two quarts; and when 
it is cold, ſtrain it : then put 
to the ſame Wood a gallon of 
freſh Water, boil it to three 
* quarts, and keep theſe two 


u 


o 


| 


With a \decoftion of Raiſms andl 
Currans : the. other as ordinary 
Drink mixed with an equal quan- þ. 
tity of Ptiſan, or Barly-water 
boiled with Licorice. 
Gums emated : Tak 
a handful of red Sage, boil ir 
in White-wine, add an ounce 
of the Pouder of Burnt-Alom, 
and” waſh” your: [Mouth fre- 
quently. with this* Water: Ic 
1s alſo good” again Scur- 
Vy. ſe likewiſe 


ens the 


| Teeth, and keeps them from 


rotting : Ir gives them aWhire- 
neſs, and eaſes the Tooth-ach. 
- Gum of Cedar ,- its Vir- 
tues : On Oil extrafted from 
this Gum, 1s hot in'the fourth 
degree; 'wherefore it doth, 
withont pain, rot- ſoft and de- 
licate Fleſh; bur in hard. Bo-' 
_ dies it operateth with more 
time and difficulty. It dry- 
'eth dead Bodies, and preſer- 
veth them from PutrefaQtian, 
by conſuming the. ſuperfly- 
ous Humour, without touch- 
| ing the ſound Parts : , but in 
| living Bodies the Heat in them 
augment, the force of the 
Oil, which cauſes it to burn 
the tender Fleſh. Ir is excel 
lent to kull Nits, Lice, or any 
Inſe& crept into the Ear, and 
good in cold Diſtempers to 
anoint the Joints and Limbs. 
withal, being much available 
in the Pains of the Gour, if 
mollified with Oil of Camo- 
mile, or ſuch lke ſupling Oils. 


Waters apart'for uſe. 


The firſt is to be drunk half a 


| 


Gum Plaiſter of Dia- 
chplon : Take Bdellium, Sa- 


pint or better at a time, mixed | gapenum, Amoniacum, of each 


two. 
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two ounces : difſolve-them in 
| Wine; boil them to the con- 
ſiſtence of Honey, and then 
add them to four. pound © of 
Emplaſtrum Diathylon,, mix- 
ing them well together. .- 
is being applied,diffolves, 
digeſts, and ripens hard Swel- 
lings, and 'is for thoſe Pur- 
ofes very excellent, if not the 
beſt of Plaiſters. 

Gum | 
Bole Armoniack the beſt, two 
drams; choice Myrrh { nor 
Lucid) one dram, Roch-A- 


lom crude half a dram, Claret” 


one pint; boil them over a 
pon Fire, _—_ __ the 
1quid part, and put a ſpoon- 
fall in os Mouth' twice or 
thrice a Day. | 
' -- Gums co Dtrengthen 2 
Take Japonian Earth, and in 
a pint of Claret, or Red Wine, 
Wfſolve as much as you can' 
_ of it ; then decant the Liquor 
warily from the ſubſiding Fe- . 
ces, and with 1t,when well ſet- 
tled, waſh your MouthMorning 
and Evening, and it will not 
only faſten the Teeth, but re- 
new the Gums where they 
ore decayed or waſted. 

Rub your Gums Morning and 
Evening, and two or three times 
in the Day beſides, with Scurvy- 
Graſs, and it will ſlreugthen 
and reſtore the Gams, and faſten 
the Teeth, more-eſpecially if the 
bruiſed Herb may lie all Night in 
the Mouth between the Gums and 
_ the Lips, or Cheeks. 
Gun-Pouder,to Remove: 


1 a little Hogs-Lar 


aidcowutich : Take. 


| or Shot: flick in the* Pace, or 


| other Parts of the Body, you 
"may" remove either of them :- 
by taking freſh  Cow-dang, 
warming 1t, and: putting to it 
narnth ds, and ap- - 
| plying it Poultiſwiſe. . 

This will be . beft done (if you 
defign to * remove the Deformity) 
with a Bliſtering Plaiſter, which 
10s may make of the: Common E< 
prſpaſticum of the' Shops; laying 
it ow:owver-night at going t0 Sleep, 
ard Femovin? is the. next Day, 
when it has lain-an” about twelye 
Howrs, after, which cuttmmg the 
Bliſter, you may heal the Sore, 
only by applying Colewort- Leaves: 
If the firſ® Bliſter has not done 
the work, you muſt apply a ſe- . 
cond. "+ TR 
Giits G2iping : . Take a- 
' bout a quarter_of a pint. of 
Brandy, and having made a. 
Toaſt of Bread, not too fine ' 
and white,., throw it very hot 
into the Brandy, and as ſoon 
as *tis- thorowly drenched, 
take it out and eat.it hot:- this 
being repeated two' or three 
times, the Pain will ceaſe. Or 
uſe this, viz. 

' You may give at Night go- 
ing to Bed, two or three grains - 
of our” Specifick Laudanum, or 
twenty, thirty, forty or ſixty 
drops of our Gutte Vite, in. a 
Glaſs of Ale or Wine. Or, this 
mixture never fails the intention. 
Take of our Gutte Vite, Pawers 
of Juniper aud Aniſceds, of each 
an ounce, mix them: of this 
give a ſpoonful at Bed-time in 


If any Spots of Gun-pouder, 


= 


# Glaſs of Ale or Wine, If it 
is 


x 
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ſeaſon it wirh Nutmegs, Gir- 


ger, Cinhamon, Pepper, and 


Carraway-ſeeds, Roſe-wattr, 
Raiſins, and-Currans, Sugar, 
ſliced Dates, ſcraped -Lemon- 


peel, Biitter beaten np with | 
1 to make. the Hair grow in bald 


. Verjuice and White - wine ; 
"and when theſe are ſo ordered, 
fillup a Pye with them, and 
being baked, ice it with' Sugar 
diſſolved in Roſe- water. 

Hair to Faſten: If the 
Hair be ſubje& to fall off, This 
faſtens it, Take ' Red-Port - Wine 


a quart; Catechu, Roch-Alom, 


of each an ounce $ mix, diſſolve, 
boil a little, then train, and keep 
it for uſe, with which waſh the 
Head often, at leaſt twice a day, 
viz. Morning and Evening, as 
' hot as can be endured. 
Datr to make grow Thick: 
Take three ounces of Honey, 
and a handful of the Tendrils 
of a Vine; bruiſe the latter 
-with the former, and having 
+ heated them over a gentle Fire 
till the Honey is melted, anoint 
. © 


"Sh Iberdine-P pe*: The : 
I Fiſh being boiled, : 
FF take it from the Skin 


+ >* - an@ Bones, and mince 
it with. ſome Pippins cored, | 


—— 
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we Place whete thP& Hair is 
defeQive, or grows thin, and 
it will, in often ſo ordering, 
ſprout up, and* become v 
thick and curling, ; 

Take Juice of Onions, and 
make Muſtard*theraof with Mu- 


anoint this Morning and Even- 
ing over the bald placer ; it- has 
been approved as.a good, thing, 


pI 


Ba 


eplaces: but this muſt be under- 
ſtood where the Hair is fallen of 
by accident, or ſome Diſeaſe, and 
while there is Youth and Strength 
in the Patient, but if the Bald- 
neſs comes through Age, it /is ne= 
wer to be cured, 

And this makes Hair grow 
thick. Take Bears Greaſe, Juice 
of Garlick, of each an ounce : 
Muſtard-ſeed ground ſmall half 
an - ounce: Mouſe-aung im fine 
- Pouder. ſix drams , mix them, 
and apply it, plaifter. wiſe. If 
you add Turpentine half an ounce 
to it, it will be ſo much the bet- 
ter. 

Wands toBeautifie:Take of 
the Oil of Myrrh half an ounce, 
Oil of Ben four ounces; Oil 
| of Tartar, an ounce ; the Oil 
| | 


ftard by grinding them together : 


of 
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of Spikenard half an ounce : 
mix and diffolve them over-a 
gentle Fire : then ſtrain it, put 
it into Boxes, anoint'the Hands 
and Face with it, and it* will 
not only take away Spots. ot 
other Deformity, but create a 


_ lovely charming Complexion. 


- This is an excellent thing .to 
waſh with : Take Saccharum'Sa- 
rurni an ounce, Roch-Alom free 
drams : UWine-Vinegar a quart, 
mix and diſſolve : this beauti> 
fres the Shin, being waſh"d there- 
with; . and kills Worms, and 
takes away Bunches. and Red. 
Pimples in the Face, the Shin be- 
ing wet therewith ten or #welve 
times @ day. If you add a little 
Cochineel to it, it. makes an ad- 
mirable red Colour to colour the 
Cheeks and Lips therewith. Some 
ſe a Tinfure of Soot made with 
Urine, or «the Spiritus Univer«, 
ſalis, for a Red Colour to colou#t 
the Skin with. « | 

If the Hands break out into 


Alom, White Vitriol, of each 
an ounce : fair Water a quart : 
”nix and diſſolve ; and then ſtrain 
or filter through Brown Paper, 
with this waſh the Hands or 
other Places three times a day, 
with the Liquor as hot as it can 
well be endured, and continue 
the Waſh for” a quarter of an 
hour, or almoſ# half an hour at 
a time : It cures in eight oy ten 
days at moſt, and ſoinitimes in 
four or five ; nor does it ever 


fail, though the Evil has been of 


.#wenty Years ſtanding. 


Hare; If ſhe is new-kill'd, 


Take Rock-- 


4 


4 


es Ce 


will be ſtiff; if large and white: 
clean kill d, then the is good ; 
if limber, then ſtale kill'd, and 
will be. black upon the Fleſh 
of her, | 


Dare Woil'd the French 
: ns ph Take a large Piece of 
' Beef that has a Marrow-Bone 
in it; as alſo a piece of Bacon, 
and your Hare ; ſeaſon it with 
2 little Salt, and., when the 
Hare 4s almoſt: boiled, take-it 
up and bruiſe ſome Peaſe, , and 
ſer them a boiling in the Broth, 
"wherein the Hare was boiled ; 
then -take-all the, Bones out 
'of your Beef, and put the 
Hare again into the Peaſe, and 
the ow being boiled enough, 
take them up and ftrain them 
through a thin Cloth, and pur 
the Pulp « boiling in a Por by 
themſelves : then diſh up the 
Hare, and ſmother it by &o-" 
vering it over with the Pujp 
of the Peaſe, and it eats very 
excellently. ' In-this manner 
they order a Capon or Tur- 
key. 
Hare to D2eſs the F rench 
wap ;: Take a Hare caſed and 
waſhed from the Blood., as 
alſo ſome freſh Pork, or Veal, 
cut in handſome pieces of a- 
bout three Fingers thickneſs ; 
ut it into an earthen Pot, or 
ipkin , with Onions fryed 
with Hog's-Lard ; - then put 


to the Hare and: Pork ſome ; 
Beef-Broth, as much as will 


RI IL_— __ 


half cover it, fo ſet it a ſtew- 
| Ing on a gentle Fire, renewing 
; it by degrees: then take Bread | 
| well toaſted, and rhe Livers o 


. 
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fix Fowl parboiled, put them 
- to ſteep in ſome of - the Broth, 
then add Cinnamon, Ginger, 
Long-Pepper, Nutmegs,Cloves, 
and Salt, finely bruiſed, but not 
to Pouder,of each two drams : 
they with a little . Vinegar 
and Claret-wine, ſtrain it into 
the Pot where your Hare, Pork, 
or Veal is, and let them ſtew 
together till they are enough ; 
then withdraw them, .. and ſo 
diſh them up, at your pleaſure. 
\ . HareBathed ; Caſe it, draw 
it, and cut it in moderate 
Pieces, waſh the Pieces in Cla- 
ret and Water very clean, 
ſtrain the Liquor, and parboil 
the Parts; then take and ſlice 
them, and put them into 'a 
Diſh. with the Legs, Head, 
Wings, or Shoulders whole:; 
cut the Chine into many Parts, 
then put in two or three ſliced 
Onions, and ſome of the Li- 

uor wherein it was parbolled, 
Gow it between the Diſhes 0- 
ver a gentle Fire, covering. it 
cloſe tall it be tender ; and put 
ro. it ſome beaten Pepper, 
Mace and Nvtmeg, ſerve it 
on fine carved Sippets, run- 
ning it over with beaten But- 
ter and Marrow, garniſhing 


Pepper, . Cloves, Nutmegs 
and Bay-leaves, put it into 


| either ' white or brown Paſte 
| at your difcretion , and with 


it a ſufficient quantity of Lard 
beaten, that 1t may as well 
convemently lie under it as 
above ; and being daked, top 


| the Funnel of the Pye, after 


having poured in*ſome melted 


| Butter, and fet it in a dry 


place to cool ; and being cold, 
ſerve it up; but obſerve, if you 
will bone your Hare, to leave 
the Fleſh. as whole as- may be, 
and larding it with great Lard, 
ſeaſon it as-direQed. 

Hare to Boaſt with her 


' Skin :;\ When it is imbowel- 


ed, dry the inſide with a 
clean Cloth, make a tarcing or 
ſtuffing of all manner of ſweet 
Herbs, as ſweet Marjoram , 
Savory, Thyme; Parſly, &c. 
ſhred 'very ſmall, and rowl'd 
up in -Butter ; and being al- 
moft roaſted, fley off the 
Skin : bread it with fine gra- 
ted Manchet, Flower. and 
Cinnatnon very-thick, and fo 
froth ic up, , and diſh it on 
Sauce made of grated Bread, 
Clarer, Wine-Vinegar, Bar- 


berries, Sugar, Cinnamon and 


with Lemons and Barberries. 
Bare, or Leveret-Pye : 
Moſt are of Opinion , that 
theſe are beſt baked with their 
Bones, though ſome, more 
nice. than wiſe, will bone 
them ; however, being baked 
with the Bones, let the Bones 
be broke, and the Hare well 
larded, ſeaton it with Salr, 


- Ginger ; and garniſh the Diſh 
; with Shalots, Lemon and 
| Parfly. 

Hare Boaſced, another 
way: Having larded your 
Hare with - ſmall Lard, and 
ſtuck him with Cloves pretty 
thick, then make a Pudding 


of grated Bread, Currans, Eges, 


| Sugar, grated Nutmeg, beaten 
'- . Cinnamon, 


/ 
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Cinnamon, and a little Salt; | 
you will do well to: add ſome 
{ſweet Cream: with thisPudding 
made pretty ſtiff, ſtuff the 


a Crucible, and ſo put it into 


Hares Belly, and roaſt her : 
Veniſon-Sauce is as proper as 
any whatever. 

Dare, another way :. Put 
the Hart on the Spit or Grid- 
ot through, 
cut it into quarters, and pur it 
into hotHogs-Lard in aFrying- 


pan ;. then ſteep toafted, Bread | 


in Beef-Broth and Whate- 
wine, ſtrain it through a Strain- 
er with beaten Ginger and 
Cloves, add then ſome Ver- 
Juice, fo that your Compo- 


fition may appear blackiſh, but * 
not too thick nor binding ; 


and ſo with Butter, Muſtard, 
Sugar, and Juice of Lemen 
well beaten, ſerve up thisDiſh, 
garniſbing it with ſlices of Le- 


 mons and Greens : in the ſame 


manner you may dreſs Rabbits, 
but eſpecially old Coneys. 
Haricote of Mutton ; 
Take 2 Shoulder of Mutton, 
or the bloody end of it, with 
the Head, Neck and Breaſt, 
and cnt it into ſmall Pieces, 
and fry it in a Frying-pan 
with tried Suer, Hog's-Lard and 
ſome {mall ſhred Onions : this 
done, put it in 'a Stew-pan 


with Beef-Broth, and . let it 


ſtew and boil with Parſly, 
Hyſlop, and Sage ſhred ſrnall, 
and "on it up with Sippits, 
garniſhed with ſlices of Le- 
mon, and green Parſley. 
HÞarts-Yozn Burnt ; Take 
of Harts-Horn ag much as you 


think convenient, put it into 


the Fire, till it becomes black, 
and continue it till it grows 
white ; pouder it, and make it 
into Troches with Roſe-water, 
and ſo keep it for uſe. In this 
manner you may retuce Ivo- 
ry or Bone into a fine Ponder. 

Of this calcined Harts-Horn 
we often make a Drink for ſuch 
as are in Fevers, after this man= 
ner. Take Spring-water three 


quarts, Calcined Harts-horn an |. 


ounce : boil till a quart is conſu- 


_ med,then let it ſeftle,and ſtrain it, 


aud ſweeten it with two or thres 
ounces of double refined Sugar, 
Jqueezing alſo into it the Juice of 
a Lemon. This Drink cools, and al- 
lays yaar 6p 95,3 0) Fe« 
vers, quenches Thirſt admirably. 
Darts -ho?m Jellp; ſee 
Jellp of Harts-hozn., 
. Harts-Tongue : The De- 


codon of it in White-wine, is 


| excellent for the Swelling of 


the Spleen, Flux of rhe Belly, 
and Spitting of Blood, If 
outwardly applied, it cleanſeth 
Wounds and- Ulcers. The 
Pouder of it 1s of excellent 
uſe in the Palpitations of the 
Heart, for Fits of the Mother, 
and Convulſions, being taken 
in Small - Beer , and Poffet- 
drink. A Conſerve made of 
the green Leaves of it, is to 
the ſame EffeR. +48 

Haſh of Oyſters : Parboil 


about three quarts of, Oyſters 
| in their Liquor, mince about 


two quarts of them ſimall, and 
ſtew them with half a pint of 
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White-wine, an Onion. cut in 
quarters, four large BFades of 


Mace, and a grat?d Nutmeg, . 


fliced Cheſnuts, ſorne Piſta- 
ches, and a quarter of a pint 
of White-wine Vinegar, a 
pound of freſh Butter, Pepper, 
Salt, and a handful of ſweet 
Herbs ; ſtew them well on a 
ſoft Fire, and fry the remain- 
ing Oyſters ſeaſoned with 
Pepper, Salt and Nutmeg, in 
a Batter made of fine Flower, 


i Eggs, and Cream; green it 


with the Juice of Spinage, 
and ſerve them together with 
Lemon- Juice, and a garniſh 
of ſliced Orange and Olives. 
Haſh of Scotch Collops : 


Cut a Leg of Veal in thin fli-- 


ces, beat them with a Rolling- 
pin, and fry them with fine 
ſlices of interlarded Bacon, 
add ſweet Butter, and being 
well fried; diſh them up, put 


from them the Butter you 


fried them with, and put bea- 
ten Butter, with Lemon, 
Gravy, and the Juice of O- 
ranges. Mutton may be ha- 
ſhed the ſame way, only leave 
out the ſlices of Bacon : or if 
you would do them the 
French way, parboil your 
Mear, then take it np and 
pare off ſome thin ſlices on the 
upper and under fide, and 
round it ; prick it -through, 
and let out the Gravy on the 
ſlices, then ſhred and bruiſe 
ſome Thyme, Marjoram, Par- 
fly, and Savory, and put to 
them ſweet Butter and Ver- 
juice, with ſome beaten Pep- 


pet; and when the Meat is 


þ 2nd Winter-favoury, 


| 


boiled or ſtewed, pour all the 
Herbs, Slices and Broth into 
theDiſh,and ſerve it up parniſh- 
ed with Parſly and Bieberries. 
Haſh'd Ueniſon,the Dutch 
way : Cur a Haunch of Ve- 
niſon into Collops,fry.it with 
Sweet Butter and Oyſters, ad- 
ding a little Gravy or ſtrong 
Broth, then having your Stety- 
pan ſimpering with ſome 
Broth or Gravy, put it in 
with the Oyſters, and ſuffer it 
to ſtew about half an hour ; . 
and then ſtrip in ſome Thyme 
with a 
Blade 'or two Of Mace, and 
ſome whole Cloyes and Pep- 
per : then make Anchovy- 
Sauce, and with the Grav 
ſerve it up, garniſh'd wit 
Lemon-peel, and Shalots peel- 
ed and lit in halves, and Fins 
few heaps of grated Manchet 
mix'd with Cinnamon and Pep-+ 
per. This is very ſavouryMear. 
Haſtereaux of Ueal : Cur* 
them out of a Leg or Gigget 
of Veal as thin as poſſible may *' 
be, and beat them with the 
back-ſide of a Knife or Roul- 
ing-pin': then take fat Bacon 
or Lard, and Beef-ſuet and 
ſweet Herbs, mincing 'them 
very ſmall, and mingling them 
together, ſeaſon them with 
ſmall beaten Spice and fine 
Salt; and having made them 
up round like an Orange, or 
balls of Veniſon, ſtew ther, 
and ſerve them up whole in 
ove Broth, garniſh'd with 
ranges, and put ſome Ver- 
Juice into the broth, 
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Haſty - Pudding: Take | 
good New - Milk and boll it, 
then put Flower , plumped 
Currans , beaten Spice, Salt 
and Sngar, and ſtir it conti- 
nually till you find 1t enough, 
then ſerve it in with Butter 
and Sugar, and alittle Wine 
if you pleaſe. 


Þead-ach to'Cure : Take 


four ounces "of Roſemary- 
flowers, ſtamp them, and in- 
fuſe them in White-wine and 
Berrony-water : Jet them in- 
fuſe in the Sun, or ſome other 
gentle Hear, four or five days, 
the Glaſs into which you pur, 
them, being cloſe ftopr ; then 
diſtil them over a gentle fre, 
and you will find an offy Mat-, 
rer ; ſeparate theſe, and keep 
them cloſe ſtopr in different 
Glaſles. Their Virtues are ex- 
cellent ; v:z. | 
The O1l, by anomntins the 
Forehead and Temples, cafeth. 
all inveterate Head-achs, and 
ſtrengthens the Memory and 
Sight: being dropt into the 
Ears, it heJperh Deafneſs: ſome 
{ew drops of it'in White-wine 
are preſcribed for the Dropfie 
and Yellow-Jaundice. Ir help- 
eth the Colick, and Rifing of 
the Mother; and 1s an An- 
ridote againſt Poiſon, -and in- 
fetious Air, the Plague and 
Pcſtiience. It comforterh the 
{leart, and cleanſeth the Blogd, 
makes a merry and chearfu] 
Countenance, and creates a 
co04d Coulour. Tr purgerh out 
1h: Hnamours, by Swear, that 
occahon rhe Itch, or any 


, 


Breaking:out. In ſhort, Ir is 
a ſoveraign Remedy in all 
Diſtempers proceeding from 
cold and moiſt Humours. The 
Water is good for Beautify. 
ing, and ets a rare Complexi- 
on on the Face and Hands. 
Yead -ach Jnveterate : 
Take' ftrong Vinegat, dip a 
Roſe-cake in it, and ſprinkle 
that over with ſcraped Nut- 
meg and Pouder of Worm- 
wood ; lay it to the Forehead, 


and burn Featherfew under 


your Noſe, on a Chafing-diſh, 
thar the Smoak may aſcend up 
your Noftrils. 

The moſt inveterate Head-ach 
is ſometimes cured by -ſnuſfing up 
the Noſtrils Pouder of” Nutmegs, 
which is as often to be repeated as 
the Cauſe ſhall require, * If this 
dogs no good, there are few better 
thinzs than the Powers of Amber, 
or Powers of Roſemary, which be- 


ing ſnuft up the Noſtrils often at 


a time ,. and alſo bathed upon 
he Forchead and Temples, give 
preſent. Relief: and this. being 
repeated for fome time, as the 
Diſeaſe ſhall require, gives in- 
fallible Cure. But at Bed-tim: 
it will be good to give the Pa- 
tient 30 drops of my Guttee Vi- 
te, and to bathe the Forehead 
and Temples therewith going i 
ſteep. ; 

Yead LEald 2: To cover it 
with a comely Hair,if Age has 
nor proceeded too far, and ut- 
rerly denied it, Take a hand- 
ful of ' Southernwood, dry 1t 
to Pender, or reduce -1t- to 
Aſhes by Fire ; mix jt with os 
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Oil of Radiſhes, and anoinr | 


WR Or... 
Or you may diſſolve an ounce 


the place, and in a few timics } #f Sal Nitre in a auart or three 


ſo doing, . you may .p2rceive 
the Hair to ſprout ann. 

Dead B2eaktirg 04 + This 
moſtly happens to Children, 
cauſed by the ſuper-abundance 
of hot Humours, and is very 
affliting and offenſive to them : 
To cure ir, boil ſome ,Olive- 
Oll and Vinegar, to rhe con- 
ſumption of a *third part ; 
of Hogs-lard an ounce ; a- 
noint it with theſe, when they. 
come to the thickneſs of an 
Ointment, ' both Morning and 
Evening; putting on. afrer 
the anointing, a Linen Cap ; 
and give them to drink Whey, 
v:hereia Scabious, Agrimony, 
and a few Tops of Worm- 
wood have been boiled, to 
clear and purifie the Blood. 

Whether it be a Scald-head, 
or other kind of Scabbineſs , or | 
Scurf or - Morphew : this is' a 
moſt excellent thing. Take Beef- 
Ser 4 ounces, Oil of Ben or :Oil- 
Olive, $8 ounces, Flowers of Sul- 
prur 3, ounces, Cinaabar finely 
ground one ounce, Oil of Tartar 
per deliguium an ounce and half: 
mix and make an Ointment, with 
which anoint Morning and Eve- 
ning , .till the place affetied is 
perfetly well. 

Head to Clear : Snuff up 
in the Morning faſting, a 
ſpoonful, or ſomewhat leſs, of 
the clarify'd Juice of Ground- 
Ivy, or of Beets, ſpitting our, « 
from time -ro time as much 


pints of Spritz-warer, and to 
ſnuff the ſame up the Noſtrils 


Blood-warm, Morning and Eve- 


ning, ſo long till it comes out at 
the Mouth again. It is an ex- 
cellent thing to clear the Head 
and Noftrils of all BANNREY of 
Stuffngs or Stoppages. 
| This mny be called” a kind of 
Vertigo, for which nothing ſeems 
more excellent than. ihe Powers 
of Roſemary to be taken inwardly, 
Morning, Noon, at 4 in the Af- 
teruoon, and at Night, about 60 
drops at a time, in a glaſs of 
Beer, Ale or Vine, or other pro 
per Vehicle, and alſo to bathe 
| the Forehead and Tomples Morus 
ins and Evenings with the fame, 
and to ſnuff the ſame up , the 
Noftrils 4 or 5 times @ day, ns 
aiſs to be ſmelling to 18 at times, 
all the day long: This I have 
had ' great eNperience of, and it 
has cured; when all other things 
have failed, 'but this is t# bes 
noted, that af the Stomach is 
foul, it will be neceſſary to take 
a Vomit, or two or more, at four 
or five a.zys diſtance of time, 
£ead and Nerves :; To com- 
fort the Head and * Nerves, 
ſtrengthen them, and prevens the 
incidence of a Pajſie, there is no- 
thing better than to bathe" the 
whole Head, Back-bone from the 
Neck to the Hips, and other parts, 
which are found to be 'weakned, 
with the Pow«rs of Amber, and 
to da it Morning and Evening | 


Liquor as comes into your 


Mouth, 


fot 19, x'5, er 20 dayr, faking 


' i the mean ſcaſj?n_ tie Powers 
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of Roſemary, Lavender, vewall 
ges, Limons, Sage, ' Marjoram, 
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or Thyme inwardly in all the Pa- 
tient Drinks. 

Head Noiſe 2 lfthere be 
a beating or ſinging in the 
Head and Ears, Take a eetty 
large ſilver Eel newly caught, 
tie it to a Spit, and fer it 


$ roaſt without any baſting, un- 
leſs with a little Water rubb'd 


on with a Cloth to keep it 
moiſt, having, before you 
lay it down, pat ſome Cum- 
min-ſeeds into the Belly of the 
Eel : then take what drops 
from it, and putting it into 
a glazed earthen Veſſel, let it 
ſtand clole covered with ſome 
fr:!h Cammin-ſeed on warm 
Embers, and then going to Bed 
drop three or four drops into 
your Ears, or into that only 


on which ſide of the Head the- 


Noiſe 1s moſ{t. 
Or you may drop into theEar the 


Juice of Wormwood blood-warm.or 


the Juice of Centory the Leſs, doing _ 


it Morning and Evening for 6, 8, 
or 10 aays or more, as you ſee 
occaſion, Or you may drop into 
the Ear this mixture. ' Take Oil 


of Ben, Oil of Amber of each 


equal parts : mix them well by 
ſhaking, put 2 or 3 drops in 
Morning and Evening, Or 


you may drop in 3 or 4 drops of 


our Guttze Vitz, which is in- 
aced an admirable thing, and 


4 . - 7 . 
by me much cxperienced in tis, 


caſe. 


\ "Head to Purge : Take 4-' 


garick and Maſtick, of each three 
Arams; the Roots of Flower-de- 


# 
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| 


| buce and Horehound, of each one 


dram ; Turbith five draws in 
Pounder, Hiers Picra half an 


Sarcocol, of each two }drams ;; 
Myrrh one dram, Sapa as much 
as ſball ſuffice to make them into 
a maſs of Pills, * Theſe parge 
=_ ſtrongly from all parts 
of the*Body, both Choler and 
Phlegmatick Humours , * bur 


Breaſt, and are good againſt 
old Colds and. Catarrhs. The 
Doſe is half a dram. 

Head Dcald: Take Oil. 
Olive 6 ounces, May-Butter 
4 ounces, Flowers of Sulphur 
3 ounces, White Precipitate an 
ounte and half: mix and make 
an Ointment thereof, and anomt 
the Head therewith. 

If the Diſeaſe is inveterate 
and ſtubborn , and will eaſily 
yield to Medicines, you may bee 
fore you uſe the afore-going Me- 
dicine, bathe the Head wery well 
(half an hour at a time, the 
Liquor as hot as it can well be 
endured) with the following 
Compoſition, and to continue the 
uſe of it Morning and Evening, 
for 12 or 14 days, © after which 
you may uſe the aforegoing Oint-= 
ment with ſucceſs. Taks Spring- 
Water 7 pints, White Vitriol, 
Roch- Alom,. of each one Ounce ;; 
Saccharum Saturni half an 


"ounce : mix, difſolve, let it ſet- 
tle, decans the clear, then filter 
through Brown Paper, and keep it 
for uſe, as before direfed. 
Another : Take half a peck 


of Oyfter-ſhellz, out of which 


the 


ounce, Pulp of Coloquintida and. 


eſpecially from the Head and ' 


m—__ 
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the Oyſters have been-newly 
taken unſhell'd ; calcine them 
in a clear Fire ſo that they 
may be reduced to Pouder; 
ſift it as fine as Flower, and 
mix it with White Ointment, 
ſo that it may be ſomethin 
iff, and anoint the Head wit 
it daily, and you' will. ſoon 
find the Effe&s anſwer your 
deſire. | 
Hearing: For Thickneſs-of 
Hearing, For to reftore the Heay- 
ing, nothing is ſaid to be better, 
than to drop into the deaf Ear 
the Tinfture of Ambergrieſe,Civet 
or Musk made with Spirit of 
Wine, and then to flop the Ear 
with Cotton, in which a little 
Czvet or Mak is put. $0 alſo 
this mixture is good to drop into 
the Ears. Take Oil of Bitter 
Almonds, Oil of Lemons or 
Oranges, of each equal quanti- 
ties : mix them by ſhaking, and 
arop thereof into the Ears Morn- 
ing aud Evening, for ſeveral 
days together, ſtopping the Ears 
with Cotton dipt in the ſame. 
Hearing to Becover : Take 
Juices of Celandine and Daifte 
roots, and drop into the Ears, | 
ſtopping them afterwards with 
Black Wool or Cotton, Tying 
on your Back, with your Head 
very low, for the ſpace of 
half an' hour after it ; and in 
twice or thrice ſo doing, you 
will find great advantage by 


It, 
Heart-WBurning : Take 

Red Coral finely poudered 

about a dram, take it in 


| caſe , 


White-wine or Ale; for want 


of this, ſcrape ſome Chalk that - 
' has been well burnt in the Fire, 
and drink it in the aboveſaid 
Liquors. h 

Or you may take from s 
ſernple to half a dram of Terra 
Sigillata, or fine Bole in a little 
fair Water and Sugar, repeating 


it as you ſee occaſion; and no 


ways inferior to theſe things are 


| Crabs. Eyes, or Crabs-Claws, le- 


vigated or ground to a fine 
Pouder : And Chalk unburnt 
in fine Pouder, will ado as well 
as burnt, and perhaps better too : 
Or & pint of Milk and Water 
mixed, and drank together. 
Heart to Chear and Com- 
fozt ; Nothing do's this better, 
thau to take now and then a” 
aram or two of the beſt and 
ftrongeÞ® Cinnamon-Water : Or 


in place thereof our Aqua Bezo- 


artica, which is even yet Superi=- 
or to it : Spirit of Saffron is alſo 
= excellend thing in this wery 
caſe. 

The moſt 'famed thing in this 
is the ſflrong Spirit of 
Angelica, which. cures fainting ' 
and Swooning Fits ; and next to 
this is the Spirit of our ordinary 
Garden Bawm, which is @ great 
and a generous Remedy : to theſe 
things you may add thoſe menti- 
oned in the former Paragraph. 

Heart-fickneſs to Remove: 
Take Ale, and make 'a Poſft- 
drink thereof: then cla- 
rifie it, | and fſeeth Pimper- 
nelin it, till it becomes ſtrong 
of the Herb; ſweeten it 2 
little, and drink it often. 

If it is from any thing offend» 
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ing the Stomach, or too great ful- | 


neſs, from eating too plentifully, 
or of Meats diſpleaſing the Sto-"» 
mach, it is only to be cured” by 
giving a good Vomit or two: 


otherwiſe if it is from weakneſs 
of the Tone of the Stomach, the 


Ceraials mentioned in the former 
Setzion are good. - 

Heat in the Epes 3 Beat 
the White of an Egg, and dif- 
ſolve in it a pretty quantity of 
fine Loaf-Sugar ; beat them 
titl they become thin, then 
drop it into the Eye. 

Take White Roſe-water, or ra- 
ther Poppy-water a pint, Satcha- 
rium Saturni 2 darams: mix and 
difſolve, and waſh the inflamed 
Eyes often with the ſame: Or 
rhe White Roje-Water, Juice 
of Houſleek, if each equal parts : 
Whitc-wine as much as both them: 
mix and let them ſettle, 
zhe clear, and waſh the Eyes 
3 merewith. 

Heat inthe Face: Dip a 
Cloth in the Juice of Lemons, 


with Salt and Alom hearted 


in White-wine; and 12 ofcen 
appyling it, the Heat or Red- 
neſs of the Face will: be re- 
moved, and rhe Skin become 
clear, ſmooth, and of its pro- 
per Colour. : 

Beats or Jnflammatjons 
of the Eves: Take the Pour 
der of Tatty-flene, Aloes and 


Sugar, of each an ounce, Roch- 
* flom, half an ounce, White- 


Vitrich 2 drams : infuſe them 
:u a quart of Red Roſe-wafer 
and White-wine ; .being put mto 
# acable Glaſs, and placed in 


decant 1 


— 


Balnco Marie frve or fon: days, 
'with often fbaking : Waſh: the 


Eyes with this often, ſo will 


you find a ſpeedy Remedy. 

, Heat of the Liver : /Fake 
Liverwort, Garden-and Wild, 
and Endive, of each a' hand- 


ful-; - Maidenhair half- a hand- 
4 ful : boil them in Water with 


a little Sugar ; and being cla- 
rified, put into» the :DecoRtion 
a little White Port Wine, - and 
drink it alone, and in your 
uſual Drink for a. Week toge- 
ther, or as you ſee occaſion. 
The Doſe is a quarter of a 
pint at a time. | | 
Syrups of Lettice,  Purſlane, 
0#n:Cucumbers, are excellent things 
for this purpoſe taking ſpoonfuls, 
Morning and Evening, for - ſome 
convenient time ;” but that which 
is ſuperior. to all theſe things 
is our Syrupus Antifebriticus, or 
Syrupius Nephriticus, which "plea 
ſantly cook without any thing of 
danger, and may be Tafel given 
in a ſpoonful, two or. three to 
Children. 684 
Helleboze,to P:epare-: In- 
fuſe the Roots of Black Helle- 
bore in the Juzce of Quinces 
three days in a moderate Heat, 
then dry them,” and keep 'em 
for uſe. - | 
. Bemlock: This, by. rea- 
ſon of its Coldneſs, is ſuppoſed 
ro be poiſonous ; yet it 1s fre- 
quently. uſed, and not with- 
out ſucceſs, for Tumours )Jand 
Inflammations of the Spleen. 
A Cataphfm or Plaiſter of ic 


with Ammoniacum , power- ' 
fully difcuſs all Tumcurs or 


hard Swelling, Pem- 


= 


vas 4a 4 ©. = fn Ln, 


w_ «a Do 0 


ti. 


= PR _ 


PEER 


\— 


H E 


as Gm) 


Hemlock Plaiſter : Take | If the eats her Eggs, lay apiece 


of the Juice of the Leaves of 
Hemlock four ounces ; Vine- 
gar of Squulls,' and Gum-Am- 
moniack, of each eight ounces ; | 
diſſolve the Gum 1n the Juice 
of Vinegar ; and. after a ſaf- 
ficient Infuſion, make them 
into a Salve over a gentle fire. 
This is a very good Plaiſter to 


ſoften hard. Swellings, 'or rake | 


away Inflammarions. 
DBemo:rhoids 3: The Piles or 
Hemorrhoids, if mt yet broken, 
are cured at twice or thrice a- 
nointing them with Oil of Amber, 
Oil of Anniſeed or of ſweet Fen- 


nel-Seed : "But if they are broken, 
then theſe things will be too hot, | 
and be apt to cauſe Pain: In 
this.caſe you may dreſs them with 
this Ointment. Take choice Oil 
of Nutmegs by expreſſion an ounce ; 
Saccharum ' Saturni three drams : 
mix and anoint therewith. If 
they be ulcerated, © and the Ulcer 
is foul, * you muſt dreſs them with 
this. Take Turgentine, Oil of 
Mace by expreſſion, Oil of Ben, 
Balſam de Chili, of each half an 
ounce; Sacaharum Saturni one 
ounce ; mix them, and anoint 
often therewity ; applying Lint 
dipr in the ſame upon them. 
Yen., in January ſpends 
better than the. beſt Capon or 
Pullet, if ſhe be. Young, and 
full of Eggs; and that you 
may know by. her ſoft and 
open Vent, and by her Red 
Comb. If you feed her oft 
with Toaſt taken out of Ale 
with Barley boiPd, they will 


lay often, and all the Winter. 


of'Chalk, cut like an Egg, at 
which ſhe. will often; be peck- 
ing and Iofing.her labour, ſhe 
will refrain the thing. 
lYien-Pye ; Patboil your 
Hen, then cut off the Legs 
and Wings as when ſhe is car- 
ved, - cut off the | Merry- - 
thought and through the 
Breafſt-Bone, ſo alſo the Car- 
kaſs, thar ſhe may -be hand- 
ſome to lie in the. Pye, break 
the Bones, ſeaſon + her with 
a little Pepper and-Salt, Cloves 
and'Mace ; then pur her into 
your Pye, with . ſome- pieces 
of Lamb-ſtones, Sweetbreads, 
and Salſages, and after Oyſters 
between, with hard Eggs, and 
ewo Onions cut in halves, ſo 
put on' Butter, and cloſe up 
your Pye : when it is baked.. 
let your Lear bea little Claret- 
wine, ftrong Broth, beaten up 
with the Yolk of Egg, a grated 
Nutmeg, and drawn Butter, 
pour it mto your Pye, and 
ſhake it together. 
'Hens,Capons, or Pullets 
to Boil : Afrer they are boil 
ed with a piece of Bacon, take 
a pint of ſtrong Broth and 
White-wine, pur in a pound of 
Salſages, two or three whole 
Onions, a little Nutmeg and 
large Mace, a few Sweet 
Herbs, a quart of Oyſters, a 
little minced Thyme : ler 
them boil up togerher, thicken 
them with the Yolk of an 
Egg, and a little drawn But- 
ter, diſh them up on Sippets : 


! then pour your Lear and 
Fs 


Oyſters 
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Oyſters upon the Breaſts, and 
the Salſages round about, with 
ſlices of Bacon betwixt ; gar- 
niſh: them with Lemon, and 
ſtrew them over with. the 
Yolks of hard Eggs minced. 
Hern-Ppte: Take your 
Hern, and pull the Feathers 
and Stumps clean off : break 
the Breaſt-bone, and lay it to 
ſoak in warm Water and Salt 
for the ſpace of an hour : 
then.having Sweet-Herbs and 
Onions fhread, make little 
Balls of them, ſticking them 
together with Butrer, and pur 
it into the Belly; ſeaſon it 
with Salt, Pepper, Nutmeg, 


- Mace and Ginger finely bea- 
. ten; then lard the Breaſt, and 
ſtick pieces of Lard under the. 


Wings: lay alſo .other Balls 
about it ofthe Compoſition of 
thoſe that were put into the. 
belly, till the Coffin is full : 
then ſprinkle on ſome Juice of 
Lemon, and ſo bake it for two 
hours : and when it is enough, 
pour melted Butter into it, ſer 
it in a dry place rill cold, and 
then ſerve it up. 

Hern to Boaſt: Take a 
Hern that is not too cold, Iard 
the Back and Breaſt after you 
have parboil'd it ; then put it 
on a Spit, baſte it with Butter 
and Whire-wine beaten up to- 
gether, and dridge it with 
grated Bread and Sweet-Herbs 
cut very ſmall : and when it 
is ſufficiently roaſted, make 
a Sauce of the beaten Yolks 
of Eggs, Anchovy, Claret, and 


Vinegar : garniſh your Duh ! 
| ' { 


with Oranges, Lemons, Savou- 
ry, and Tops of Roſemary. 

Yerrings, Dprats, or. 
Pilchards to Boil : Gill, 
waſh, and dry them, ſeaſon 
them with Salt, then broil 
them over'a ſoft Fire, and 
bafte them with Butter ; bein 
enough, ſerve them up wit 
beaten Butter, Muſtard and 
Pepper, or your Sauce may 
be the ' Juice. of their own 
\Heads ſqueezed between two 
Trenchers, with Tome Beer 
and Salt. 

Herring-Pype to Seaſon : 
Take about eight middle-ſized 
Herrings, the ſoft-Roes are 
the beſt, ſlit them down the 
backs, and taking 'out the 
bones, rub them over with 
Pepper and Salt : thence mince 
Onions, Leeks and Apples, and 
ſcrape in Lemon-peel ; then 
ſtrew over them ſome Nutmeg 
finely grated, half a pound of 
'Currans, and mix a pound of 
Butter with a little power, 
and place it abdve anFbeneath 


 1n thin ſlices. 


Diccough : This is dange- 
rous when it happens in Fes 


vers; therefore to remedy it 


in that extremity, Take only 
two or three preſerved Da- 
maſcens at a time, keeping 
your Mouth cloſe ſhut, and 
holding*your breath now and 
then. | 

If this Riccough has continued 
any time, and ſeems to be exe 
tream, if it be not ſtopt, it in 
the end kills the Patient; and 
in this caſe yothing will ao but 


Oprates ; 


\ 3s coftive, . and has not gone to 


Tops of Sweet-Marjoram, and 
a little - whole Pepper; let | 
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Opiates ; of which kind there 
nothing better than' our Polatile 
Laudanum, or Laudanum Spe- 
cificum, or Dr. Gardiner's Lau- 
danum Samech : If the Patient 


St ool for ſome conſiderable time, 
the Belly is to be looſened by this 
Clyſter. Take Poſſet-drink a 
pint, brown Sugar 4 ounces : mix 
and make a Clyſter : And then in- 
ſtead of the former Laudanums 
you may give 6, 8, or 1o grains, 
or more, of our Cathartick Lau- 
danum every Night at Bed-time, 
which ſtop the Hiccough, open the 
Bowels, eaſe Pain,give a Stool or 
two the next day in the Afternoon. 

Vippocras of Uhite-wine: 
Take about three quarts of the 
beſt White-wine, a. pound and 
an half of Sugar, and an ounce 
of Cinnamon ; two - or three 


theſe run thorough a filtering 
bag with a grain of Mausk ; 
then add the Juice of a large 
Lemon, and when it has taken 
a gentle heat over the Fire, 
and ſtood for the ſpace of 
three or four days cloſe co- 
vered j put it in bottles, and. 
keep it cloſe ſtopr, as an ex- 


eaſeth the Palpitations and 
Tremblings of the Heart, and 
removes the Cauſes of Pannick- 
Fears, Frights,and ſuddenStart- 
ings: It giveth Reſt to weary 
Eyes, and heats the cold Sto- 
mach. -_ 

Bi{fibuls, known other- 
wiſe by the Name of Colrs foot, 
is an Herb,growing on Hills, 
and* bearing a Red Flower, 
and ſometimes a White : it 
has a peculiar Virtue againſt 
the Ulcers of the Lungs, Phrhi- 
fick, and Spitting of blood. 
A diſtilled Water of the whole 
Plant, and a Syrup matle of 
the Juice, are enher of chem 
admirable good againſt the 
Conſumption of the Lungs. 
The Effence. of the Jaice 1s 
fingular good againſt the 

loody-flux, and other Fluxes 
of the Bowels. | 

Doarſeneſs : Take three 
ounces of Hyſſop-water, and 
ſweeren it with fine Sugar ; 
then beat well in it the Yolk 
of a new-laid Egg, and drink 
-1t faſting. | 

This is an uſual and good Remes 
dy : ' Take Oil of Sweet- Almonds 
new drawn ; Syrup of Violets, or 
of Clovegilly-flowers, of each 


cellent and generons Wine, as 
alſo a very curious Cordial to 


refeſh and enliven the Spirits ; 
Or, if you think it beſt, as to 
the Colour, you may make it 
of the "Colour of Claret, 
though this at pleaſure may be 
coloured with Red Wine, Sy- 
rup of Elder-berries, Mulber- | 


equal parts : mix them by ſhaking 
them well together in a glaſs: 
Doſe-2 ſpoonfuls as a time in the 
Morning faſting, . at ten in the 
Morning, at four in the After- 
noon, and at Bed-time, at which 
time you may give 3 or four ſpoon- 
fuls: If you cannot get Oil of 
Almonds, Sallet-Oyl will do; or 


ries, Clovegilly-flowers, &, It 


4 


\ 


choices new made freſh Butter, 
= melted 
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melted and mixt with the Syrup, 
and mixt by ſhaking together 
whilſt it is hot: This is alſo Ex- 
cellent. Take choice new-made 
freſh Bntter 4 ounces ;- double ye- 


. fined Sugar in fine Pouder 6 


ounces : mix them, and. work 
them together cold, of which the 
Patient may take as much as a 
IWalnut four times a day. | 

Honey Clarified : Boll 
Honey that hath been ſcum- 


ed with the Whites of Eggs, 


until it come toa thickneſs : 
then take it off the fire; and 
when it is cool, put it up for 
your uſe. This is good in In- 


Aammations, either taken in- |. 


wardly, or outwardly applied 
ro any Part where extraordi- 
nary Heat is predominant. 
Zoney of Raiſins : Take 
three quarts of Water, heat ir, 
and when it bubbles up, ſcum 
ir : ſtone two pound of Rai- 


' ſins, and put them into it tall 


they ſwell and are pulpy; 
then boil them to the con- 
ſumption of half the Water ; 
then ſtrain and preſs out the 
remain.ler of the liquid part ; 
boil the DecoGtion to the 
thickneſs of a moderateHoney; 
and then add two pound of 
clarified Honey,and being well 


. mingled,boil it to the thickneſs 


ot a perfect Honey. 

This 1s good for any Stop- 
pages or DefeQts in the Lungs ; 
If mixed with White-wine, it 
helps Digeſtion.; and mixed 
with cooling ſimple Water, 1s 
oven 1n Fevers. 


Honep of Uiolets ; Take | 


of the Flowers of Violets, the 
bottoms chipt off,' viz. Purple 
Violets., two pound ; - infuſe 
them in. two quarts of Wa- 
ter, boil them up, and add 
two pound of Honey, and fo 
boil them up to the thickneſs 
of anHoney,and preſs the liquid 
part thorough a Linen Cloth. 

This .allays the Inflamma- 
tion of the Liver, cures Sore 
Mouths ; and mixed with the 
DecoQtion of Wood-Sorrel and 
Barberries, ' is cooling, and 
much allays the Heat of Fe- 
vers. Thus you may make 
Honey of Roſes. 

 Dozdeum and Yo2deolum : 
This is an Excreſcence grow- 
ing on the Eye-Lid:. To re- 
move it, Take Houſleek, dry 
it, and bring it to a Pouder ; 
then take Houſleek-juice, and 
make a Cataplaſm of the Pou- 
der, and cover'as much as is 
needful of it, viz. to the thick- 
neſs of Half a Crown, or a 
Crow:-piece, in the fold of a 
Rag; faſten that part then 
upon the Eye, and let the reſt 
of the Cloth bind round 
the Head, and ſo let it con- 
tinue all Night, and repeat the 
Application two or three times, 
if need require. | 

Hozminum, or Clarp, (by 
ſome called Clear-Eye : ) There - 
are two ſorts of this, Garden 
and Wild, The. Herb ' and 


Flower is Cleanſingg Attenua- 
ting and Strengthening, and 
1s good to be eaten by thoſe 
that have weak Backs, or Pains 

in them, The Seed of it cqn- 
| coQed 
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cotted 1n Spring- water, 15 WOn= | 
derful gaod for clearing the 


Eye-ſight, - the Eyes being 
waſhed therewith. The Pou- 
der of the Leaves ſnuffed up 
the Noſe, purge the Head and 
Brain of Phlegm. A dram 
takeri inwardly, provokes Ve- 
nery. The Eſſence of the 
Juice ſtrengthens Weakneſs in 
the Reins, and much availeth 
in Barrenneſs, comforting and 
ſtrengthening the Womb. A 
mucilage of the Seed diſcuſſes 
Swellings. The Leaves of Wild 
Clary are diſcufſive ſtrength- 
ning, and clear the Sight. 

 Yotch-pot of Beek : Take 


. a Brisker Rand of Beef, any 
piece of Mutton, .and a piece | 
of Veal ; put this into a ſuf- | 


ficient quantity of boiling Wa- 
ter, keeping 1t clear from the 
Scum: then | put in Sweet- 
Herbs, minced Cabbage, bur 
not too ſmall, and Carrots 
ſliced : Tet them boil almoſt 
ro a Jelly, and fo. ſerve them 
up on Sippets. 

Botch-pot of Pigeons : 
Put your Pigeons (drawn, and 
a few Sweet-Herbs finely ſhred, 
and mixed with Butter) into 


a Por, as many as you think” 


convenient : then put to them 
ſome ſtrong Broth, after you 
have laid between them ſome 
{lices ot interlarded Bacon, bea- 
ten Nutmeg, Ginger, and a 
little Saffron, that- they may 
give them' a colour; then 
make 'em boi] a-pace,and when 
they are boiled enough, pur in 
fome Verjuice of Grapes, er. 


Wine-Vinegar, and fo ſeaſon 
them with a little Salt and Pep- 
per, and ſerve them up on 
Sippets. And thus you may 
order aHotch-pot. of C hickens, 
only theſe you muſt cut into 
quarters, and Jard them with 
{mall ſquare pieces of .Bacon- 
Lard, and bot] or ſtew them 
not, roo haſtily : you may add 
ſorme Sweet-Herbs ſhred ſmall, 
and apiece of Butter ; and be- 
ing enough, garwiſh and ſerve 
them up as the Pigeons. This 


way you may draw any ſort 


of ſmall Fow], either Wild or 


| Tame. 


Pumours fallen into the 


| Eyes : To remedy this Grie- 


vance, "Take of [White-wine 
fix ounces , Red Roſe-water 
the hike quantity, Tutty-ſtone 
in Pouder half an ounce, Aloes 
a dram, Loaf-Sugar finely 
poudered half an-ounce : put 
them into a Glaſs with a nar- 
rowMouth ſtop it cloſe,and ker 
them infuſe in the Sun,or ſome 
warm place, about three Days, 
then draw off the clear Water 
ſeparated from the ſetling, and 
waſh the Eyes with it frequent- 
ly, -and it will reſtore them 
to their ſtrength and firmneſs 
of Sight without any Trouble. 

if the Humour is very ſharp, 
waſh the Eye with this. * Take 
White Port Wine, geod Branay 
of each equa' parts: mix them: 
with this waſh the Eye 3 or 4 


times a day : If it is from weak=« 
. neſs of the part, drop Brandy 


nmmixt into the Eyes 2 or 3 times 
a day, avd it will curve 10 a 
Vera. 
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Wonder. But if the Rheum is 
wiolent hot, and there is Inflam- 
mation withal ; then waſh them 
daily with this Collyrium , oy 
Water. Take White Port Wine 
a quart; Saccharum Saturni 
thres drams; Roch - Alom - a 
dram and half: mix them, diſ- 
ſolve and filter it for uſe. 

Eurt in the Epe: If the 
Hurt makesa Wound 1n, the 
Eye, Take 3 ounces of Cellandine- 
water, put ?eit three arams of 
Clarified Honey, ſlir them well 
together, and ada ſixty drops of 
Elixir Proprietatis to it , A 


dreſs the Eye with it, This 


Mixture muſt be made freſh 


once in two or three Months. 


pd:omel, a ſhort way : | 


To make this, Take two Gal- 
lons of Spring-water, boil it 


' over a gentle Fire, keeping it 


ſcumming till no more will 
ariſe, then put in a pound of 
the beſt Honey, adding a lit- 
tle Fennel and Eye-bright 

ed upin a bundle, and ſo. ler 
it ſeeth- till the third part be 
conſumed, ſcum it very well, 
ftrain it through a fine Cloth 
or Sieve, and with a quarter 
of a pound of Sugar Candy 
finely beaten, pur it up in a 
Veſſel, and keep it cloſe ſtop- 
ped; and it 15* an excellent 
cooling Liquor, greatly com- 
ſorting and reviving the Spt- 
rits in Fevers and other hot 
Diſeaſes, and 1s good in ex- 
tream Coſtiveneſs to looſen 
the Belly, and contributes 
much to the freeneſs of ma- 
king Urine, 


| ney. It is profitable- to thoſe 


Dyoſciamus, or Henbane : | 


A Cataplaſm of the. Roots ap- }. - 


plied-in the Gout, Tumour or - 
Tooth-ach, \gives preſent eaſe. 
The 'Leaves'+ which have all. 
the Virtues, and- Preparation - 
of the Root , wonderfully 
mollifie and: eafe .Pains, being 
layed on a Poultis. A Difſtil- 
led Water of the Flowers and 


Seeds, not.ripe, and an Oll . 


compreſſed out of them, cure 
the Pains -in 'the Teeth. and 
Gout, and are held to help 
Deafneſs and Noiſe, + and 
Worms in the Ears, if dropt 
into them, though not. too 
much. A Cataplaſm of the 
Leaves boiled in Vinegar and 
White-wine, eaſes all Inflam- 
mations of the Eyes, a{ſwages 
Swelling of the Cods, or in 
Women's Breaſts: Gives eaſe 
to the Sciatica, and other Pains 
inthe Joints, proceeding from 
hot Cauſes. 

Dyſſop, its Virtues: The 
Qualities are piercing and at- 
renuating, opening and ab- 
ſterſive, and therefore it hath 
power to heal and purifie. 
Being concofted witly Figs, 
Honey, and Rhue, of an equal 
quantity in fair Water, is good 
for Inflammations of the 
Lungs, old Coughs, Difficul- 
ty of Breathing and ' Catarrhs. 
It kills Worms in the Belly, 
and being veaten with Salt 
and Cummin, it remedies the 
poiſonous Biting of Serpents, 
if immediately applied to the 
Wound with a mixture of Ho+ 


that 


— 


. cially when it ' chi 
fes the-Stomach and Lungs, as 


- tifieth them. 


_ . and ſuppo 
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that. 'are - troubled with 

_ the Falling-ſickneſs, the De- 

, "coQtion of it being drunk 
=. ' in White-wine, asalfo to cauſe 


the voiding of Phlegm, eſpe- 
oppreſ- 


alſo the phlegmatick Maladies 


'-. of the Brain and Sinews ; and 


not only purgeth, but alſo for- 
It drieth away 
Ventoſities, and moveth Ap- 

tite; provokes Urine, and 

ſens the ſhaking | of the 
Ague-Fit, ſharpens the Sight, 
rteth a good Colour, 
It is good for the Spleen and 
Droplie, and is ſingularly good 
againſt the Quinſie in the 
Mouth ' and - Throat, being 
eargarized with the DecoQtion 
of ir, and Figs in fair Water. 
The Oil made of the Leaves 
and Flowers, helpeth refrige- 
rated or. benumbed Sinews and 
Nerves, and ſtrengthens them. 

Dpſterick Aﬀections: Take 
an ounce or ſufficient quantity 
of Volatile Salt of Hart-horn, 
drop on it as much Spirit of 
Tartar as will fatiate it, when 
the Conflit is over ; Wigeſt 
end mix it for a while, that it 


' may acquire a redneſs in Co- 


lour, and keep it caretully 
ſtopt. The -Doſe is 10, or 
12 drops in any convenient 
Syrup. Thus is excellent good 
for he Genus Nervoſum, and 
other Diſtempers and AfﬀiQi- 


ons. 


' Hyſterick-Balſam : Take 
Galbanum, Opopanax, Aſſa Fa- 
tids, Sagapenum and Gum Am- 


moniack, f each a dram : aiftit. 


led Oils of Rhue, Juniper- Berries, | 


and Amber, of each a ſcruple : 
melt the Gums in an Earthen 


| Veſſel, and mix the Oils, and 
make a Balſam by remixing them 


over a gentle Fire, - 

This Balſam is very excel- 
lent to ſuppreſs the Vapours 
of the Matrix, put up into 
the Noſtrils, and by anoint- 
ng the Navel with it, it pro- 
vokes.the Terms, or by ap- 
plying it to the lower part of 


the _ 

Dyſterick Elixir 2: | Take 
the diſtilled Oil of Wermwoed, 
Pennyroyal, Amber, Featherfew, 
and Rhu:, of each half a dram ; 
Tinure of Caſtor and Saffron, 
of each three onnces'; refined Su- 
gar one ounce ; make theſe into 
an Elixir, and let it ſtand ten 
Days before you uſe it. 

. It 13 an excellent Elixir a- 
gainſt all Diſeaſes and Infirmi- 
ries of the Matrix. The Doſe 
is from half a Spoonful to 
a whole one. 

Dyſterick-Liquoz : Take of 
Caſtoreum two drams, Saffron 
and Camphire of each an ounce : 
let them macerate fifteen days in 
a pint ef Aquavite, not being 
ſet on any Fire, and then filter 
the Liquid part. 

Take Spiritus Univerſalis ſix 
ounces; Caſtoreum, Camphire, 
Saffron, of each 2 drams : the 
Caſtor being in Pouder, put all 
into the Spirit, and digeſt 24 
Hours, then decant off the clear. 


Doſe from 25 to 30 arops, in, 


Beer, Ale, or Wine. ; 
This 
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This is an excellent Spect- 
fick tro ſuppreſs Vapours , - e- 
ſpecially in Women , when 
ariſing from the Matrix : it 
may be taken upon any occa- 
ſion, the Party who takes 1t be: 


. Ing faſting, that it may ope- 


rate the better,' from half a 
ſpoonful to a whole one. - It 
alſo may be ſnuffed up the 
Noſftrils,- or the Temples ba- 
thed wifh it, to eaſe Pains in 


' the Head, and prevent the 


aſcending of offenſive Va- 
pours to the Brain: | 
Hyſterical - Tapours : 
Theſe are uſually called Fits 
of the Mother: To cure or 
avert them. Take the Liver 
of a hunted Hare, hang it up 
for a time 1n a dry place where 


1t may not putrefee, till it may. 


be reduced to Pounder, then 
take two or three ſcruples at 
a time in any convenient Li- 
quor. "MD 

Or which 1s better,you may take 


20 0730 drops of Spirit of Sal Ar-' 


7oniack, or Spirit of Harts-horn 
in a Glaſs of White Pert Wine, 
o® in cold Well-Water, which 
ſometimes-is better : Salt of Ame 
ber given at Night going t0 
Bed, and in the Morning faſting 
70 IO or 12 grains, is a famous 
thing, not only to cure them when 
come, but alſo td prevent their 
eoming again. Theſs Pills alſo 
are good for the fame purpoſe, 


| Take Aſſa Fetida, Ammoniacum, 
Galbanum, Sagapenum , fine 
Alves, of each ai onnce.; Opium 
\ half an ounce : - mix, and with 
Roſe-Water make aMaſs of Pills : 
Doſe from 10 grains to a ſeruple, 
at Night going to Bed. It is a 
moſt choice Secret. 
Þyſterick - Water*: Take 
the Roots of Briony, and Peo- 
"ny, Orange-peels, of each 
three ounces ; 'Mugwort, 
Bawm, Featherfew, . Penny- 
royal, Savin, Elder - flowers, 
of each a handful; Myrrh and 
Caſtor, of each an ounce; 
Saffron two drams. Let theſe 


macerate twenty four Hours 


In two quarts of Canary, a 
: quart of Orange-flower-water, 


and- diſtill them all on a Sand- 
Bath. | 

This Water is very highly 
commended by moſt learned 
Phyſicians for the Cure of the 
Diſtempers and Grievances of 
the Matrix.” The Doſe is an 
ounce and an half. 

' Or take this, viz. Juicecf 
Neppe, Wormwood , Mug- 
wort, Pennyroyal; Elder- 
flowers, and Hyſlop, of each 
half a handful ; diſtill them, 
and preſerve the Water for 
Uſe. "This is not ſo powerful as 
the other, though very good, 
and contributing much to the 
Eaſe 'of the aforeſaid Grie- 
vances and Diſtempers. 
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Fcobine - Pottage + 
Take either a Capon, 
or two Brace of Par- 
- *.tridges, roaſt them 
and”'take out the Bones. and 
mince the Brawn very ſmall, 
then breaking the Bones,* boil 


them in ſtrong Broth with a, 
| handful of Sweet Herbs, in 


an earthen Pot: then ſtrain 
out the Broth upon Sippits of 
Bread, and lay on the Bread 
a layer of Fleſh or grated 
Cheeſe, then put over it ſome 
Broth of Almonds, and make 
it boil ; rhenfill up your Diſh 
by little and little, till 1t be 
quite full, fo garniſh it with 
the ends and  pinions of the 
Wings, and the Bones, by ſtick- 
ing them end-ways in your 
Pottage, beat then the Yolks 
of three Eggs very thin, mix 
them with a Jittle Almond, or 
other Broth, and pour them' 
over the Pottage, and ſo ſerve 
it up as a dainty Mes. 
"Jaundice in Child:en : 
Take half an ounce of the beſt 
Rhubarb, make it into a Pou- 
der ; then take two handfuls 
of fine Currans, and incorpo- 
rate it with them, when ex- 
traordinary well beaten, and 
ſo make it up into an EleQu- 
ary : And of this, let Children 
take the quantity of a Nut- 
taſting , and 


faſt an Hour after it for Bveral 


Mornings ſucceſſively, as much 
at Noon, and the like at Nighr 
going to Bed. | 
Jaundice Pellow : Take 
an ounce of Caſtile-foap, ſlice 
it thin, and put it into a pint 
of cold Small-beer; ſet it on 
the fire, and let it boil a lirtle ; 
then ſcum it once, .and ſtrain 
it through a Sieve, and drink 


'one half of it in the Morniag, 


and the other in the Evening : 
take a lump of Sugar after ir, 
and faſt two or ' three hoyrs. 
Taking this, wyl not hinder 
any moderate Buſineſs. If 
the Diſtemper be far gone,you 
may take it once or twice 


| more in two Or three days-= 
time afterward. 


Jaundikce Pellow, zno- 
ther: Take two or three 
ounces of Hemp-ſeed , and 
boil them in New-Milk till 
ſome of the Seeds begin to 
open and burſt, or ſomewhat 
longer; then ſtrain out the 
liquid part, and drink it very 
warm; renewing if, if occa- 
ſion require, for two or three 
days together. 

The Jaundice, whether Black ov 


"Yellow, is cured- in a very ſhort | 


time, by giving a Vomit of Tar- 
tar Emetick a gr. i1j.ad v.0r wy. 
in the Morning faſting, drinking 
good ſtore of warm Poſſet-drink 
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after it, and repeating it three 


or four timer, as you ſee occaſion, | 


and then giving the Black Tin- 
fure or Syrup of Steel, a ſpoon- 
ful or two in theMorning faſting, 
and at Night going to Bed, our 
Volatile Laudanum from three 
grains to five or ſix, and conti- 
nuing the uſe of theſe Medicines 
for ſome trme, the Cauſe will be 


taken away , and the Yellow 


Colour removed , almoſs as it 
were by @ Miracle. 


JFce and Snow: Take 


New Milk and ſome Cream, 


and mix it together, and * 09 
it into a Diſh, and ſet together 
with Runnet as for a Cheeſe, 
and.ſtir it together ; when 1t 
1s come, pour over it ſome 
Sack and Sugar, then take a 

int of Cream, and a little 
Reiter, and the Whites 


; of three Eggs, and whip it to 


a froth with a Birchin Rod; 
then as the froth ariſes, caſt it 
upon your Cream which has 
the Runnet in it,till it lies deep, 
then lay on bundles of Pre- 
ſerv'd Barberries here and 
there careleſly, and caſt more 
Snow upon them, which will 
look very well ; then garniſh 
your Diſh, being broad brim'd, 
with all kind of Jellies in pret- 
ty Fancies, and ſeveral Co- 
lours. | 

Jelly 2 Take a dozen of 
Calyes-feet, ſcald them, and 


take away the Fat between the | 
_ - Claws, as alſo the great long 


Shank-bones; Iay them in 
Water four or five hours, and 
bod them in two gallons of 


| and melt it; then. 


Spring-water -: keep them- 


ſcumming till the Water comes 
to about three quarts ; then 
ſtrain ir through a thick li- 
nen Cloth, and let it cool ; and 
when it is cold,cleanſe it from 
the Seclings : pare- off the-top, 

a 
large. Pipkin three quarts' of 
White-wine, and three races 


of Ginger ſliced,. fix or ſeven” 
blades of Mace, and a quarter 


of an ounce of Cinnamon, 3 
pon of Musk, with eighteen 


hites of Eggs. beaten. with Wl. 


four pound of fine: Sugar; 


mix them with the Jelly in the' 


Pipkin,then pur ia the Juice of 
threeLemons,and let them boil 
leiſurely : then train it again, 
and run it, and ferve it up 
with any Meats, or other 
things that require Jellies. *Tis 
very good to ftrengthen the 
eh a —_— Generation. 
Jellics,their proper Meats: 
rhe pair b& & 
2.A Knuckte of Veal,and a fine 
well-fleſh'd Capon not very 
fat. 3. One pair of Calves, 
feer, a well-fleſh'd Capon, half 
a pound of Harts-horn, and 


an ounce of Iing-glaſs. 4. An } 
old Cock, and a Knuckle of ' 


Veal. $5. Harts-horn, and a 
Pullet. 6. Good bodied Ca- 
pons only. 7, ACock or Ca- 
pon with Ifing-glaſs. 8. Jelly 
of Hogs-feet. 9g. Sheeps-feet, 
Lambs-feet, and Calves-feet. 


And theſe may be all ordered 


as the fore-going, for matter 


of botkng and ſtraining. 


Jelly 


alves-feer,” 
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' ration. 


Oranges, a. quart of Wood- 
forrel, or a quart of the Juice 


night, and in the morning 


"i 
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Jelly of Fpples, the 
French way ; Make a 
ion of Apples pared, fliced,and 
cored ; TS ran it thorough 
a fine Cloth, and to a quart ”* 
ab out ' three' quarters of a 

nd of Sugar, and fo boil 
It up to a Jelly. This is very 
cooling and wholſom for the 
Stomach, and good to be gi- 
ven in. Fevers, and hot Dif- 
eaſes; yet it- muſt be taken, 
in ſuch caſes, with mode- 


Jelly - Bzoth : For the 
true making . this, obſerve 
what is material, beſides the 
matter to. be jellied, viz. the 
Meats ; add a quart of White- 
wine, a pound and a halfof 
Sugar, ſix Eggs, two Nut- 
megs ſliced, a quarter of an 
ounce of Mace, two Races of 
Ginger ſliced, a little ſtick. of 
Cinnamon groſly bruiſed, two 
grains of Musk, and Amber- 
greaſe. 

Sometimes, for variety, 1n- 
ſtead of Wine , uſe Grape- 
Juice, a quart of the Juice of 

mons, a pint of the Juice of | 


of Quinces. 

Jelly Cryſtalline: To 
do this, Take half a dozen 
Calves-feer, ſcald off the Hair, 
take off the Claws, and take 
out the great Bones and Fart ; 


then caſtin the Fleſh into fair | J 


Water, {1 them three 
or four - times a © day and a 


in ſix' quarts of Water, keep- 
ing it very clean ſcumm'd till 


three quarts; then ſtrain it in- 
to a clean earthen Veffel, and 
when it 1s cold, take away 
the Droſs from the bottom, 
and the 'Fat from the top, if 


into a large Pipkin of fix 
quarts, and put .to it two 
uarts of old White-wine and 
' 6 Junge of four Lemons, three 
blades of Mace, and two races 
of Ginger ſliced ; then melt or 
diſſolve it again intoBroth,and 
ler it cool, and then have four 
pound of Sugar ready beaten, 
and in a large Diſh mix it with 
twelve Whites of Eggs ; then 
put them into the Pipkin 
where the Jelly is, and fo ſtir 
them together with. a grain of 
Musk, and Ambergreaſe : put 
it in a fine linen Cloth bound 
up, and a quarter of a pint of 
Damask-Roſe Water, and ſer 
it a ſtewing on _agentle Char- 
coal-fire ; before it boils, put 
ina little Iſing-glaſs ; and be- 
ing boiled, cool it, and then 
run it up. 
Jelly of whole Currans : 
Boil to candy fous pound of 
fine White Sugar clarified 
with the Whites of Exgs ; | 
into it Red Currans about fiv 
pound : let them'boil rogether 
rill they are almoſt” become a 
elly, then put into it ſome 
wholeCurrans freſh and cleanly 
pickt ; and when 'they are 


| enough, put them into the Su- 


bo themin' a glazed Pipkin, 


\ v 


gar, but let it be very clear,and 
L 2 well 


it 15 reduc'd by bolling to | 


any remain there; then puc- 


e # 


| 
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well crdered ; and fcum it | it to put into Tarts with Pears, 


well while ir boils wirh- the 
Sugar, and fo you will have 
an excellent Jelly, very cool- 


Apples, Quinces, or the like, 
to make them taſte like Gooſe. 
berries, when Gooſeberries are 


ing and grateful to the Sto- |. ont of ſeaſon.” And 6 you 


mach, and uſeful for reſtoring 
a loſt Appetite. 


Jelly of Fleh: Take a 


Red Cock, 'and-a Knuckle of 
Mutton, or the Sinews and 


Knuckle of Veal with a little 


Mutton,, Raifins of the Sun 
ſtoned ; boil all theſe to pieces: 
then rake the Veſſel wherein 


they boil, from off the Fire, 


pour out what is in it into a 
wooden Veſle], and break and 
mix it together very well : 
then run it thorough a Strain- 
er'; and when it has ſtood 
all Night, ſcum off the top 
and ſzaſon the reſt with Sugar, 


a ſtick of Cinnamon broken - 


very imall, a blade or two of 
Mace ; ſo boil itop again, and 
ſtrain it through a 5 
for uſe, Ir is exceeding nou- 
riſhing and good for thoſe 
that are 19, or enchning to a 
Conſumptiun; alſo to reſtore 
weak and decayed Bodies. 
Jelly of Gooſederries, rhe 
French way : . Take Goofe- 
berries, and preſs or bruiſe 
them, and ftrain out the Pulp 
thorough a Straining- cloth : 
meaſure the Juice, and to eve- 
ry plat put three quarters of a 
pound'of Sugar : make it boil 
up well together; and when 


- It is ſo well boiled, that ſome 
of it being laid on a Plare, ir” 


will not ſtick, but come clean 
cft-then ſtrain ir, and keep 


elly-bag 


; waſh it well, 


ithe Bones : 


may Jelly Raſpberries, "Cher- 
ries, Carrans, or any fuch like 
ſoft Fruit. | | 
Jellp of Harts-hozn : This 
has been a long time greatly 
in requeſt, To make it, Take 
half a pound of Hartshorn, 
boil it leiſurely in Spring-wa- 
ter cloſe covered, and ina well 
glazed Pipkin that will hold a 
gallon : boil it well ; when 'tis 
cold, ſtrain it thorough a fine 
Cloth, and- put it into another 
lefſer Pipkin, and with the 
Juice of eight -or nine large 
Lemons, a pound and a half « 
of double-refined Sugar, and 
ſo let it boil a little, and put 
it into a Gally-pot. or ſmall 
Glafs, or caſt it .into a Mould, 
or any fafhion you fancy beſt. 
This is by Phyſicians held' to 
be a ſpecial Cordial, and a 
greatStrengthener ; a- Refto- - 
rer of Confumprive Bodies, 'or 


thoſe fallen away by long or 


viotetit Sicknefles. , n 
Jelly to Bake: Take 4 
large Leg of Veal, cut away 
the Fat as clean as you can; 
d lerit hea 
ſoaking a quartet of an hour 
or more, having firſt broke 
then take four 
Calves-feet, and fſcald off the 
Hair in boiling Water , ſlit 
'them, and put them” to your 
Veal ; boil them over the fire 
in a braſs Pot, in two gallons 
$2 tt So * Of 
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or ten quarts of Water, ac- 


cording to. the proportion of 


the Meat : ſcum it very often, 
and ſo continue it till it is 
boil'd away to .three pints ; 
then-ftrain it thorough a.clean 
Strainer, and let it ſtand nll 
it be quite cold, that it will 
eaſily be cut out ; pare the top 
and the bottom , - and- then 
put it into a Skillet : then take 
two ounces of Cinnamon brui- 
ſed, and Nutmeg ſliced, a race 
of Ginger, and a large Mace 
or” two, a little quantity of 
Salt, and a ſpoonful or two of 
Wine-Vinegar,and the Whates 
s' well beaten : put all 
to the Jelly, and then ſer it on 
the Fire, and let it ſeeth two 
or three walms, ſtirring it all 
the while ; then ſtrain it tho- 
rough « Jelly-bag, and eat it 
when you find' Nature weak- 
ned or decayed, and it greatly 


ſtrengthens and fortifies it. 


Jelip of M2anges 02 Le- 
mons : Take the faireſt and 
thick Rinds,cut them in halves, 
take their Meat clean out,then 
t-o2il them in ſeveral Waters 
till a Straw will run through 
them z then waſh them in cold 
Water, pick and dry them: 
then take to a pound of theſe, 
one quart of Water, wherein 
thin: flices of Pippins have 


' been boil'd, and that the Wa- 


ter feels {li take to this 
Water : ug nt of Sugar, 
and make thereof a. Syrup, 
then put in your Pcels and 
ſcald them, and fer them by 


till the next day, then botl 


| 


them till you find. the Syrup 
will Jelly ; then lay your Peels 
into your Glaſſes, and put into 
your Syrup the Juices of three 
Oranges, and' one Lemon ; 
then boil it again till it" be 
a ſtiff Jelly, and: put it to 
them. | | 

Jellp of Pippins; Tale 
twelve fair Pippins, core them, 
and boil them 1n three pints of 
Spring: Water till one half is 
conſumed, then put in half a 
pint of Roſe-water, one pound 
and half of fine Sugar, and 
boil it uncovered till it come 
to the colour of Amber; ir 
you would know when it is 
enough, drop ſome thereof 
from your Spoon upon a piece 
of Glaſs, if it ſtand, it is e- 
nough ;then run it into an ear- 
then Pan upon a- Chafing-diſh 
of Coals,and while it is warm, 
fill up :your Boxes or Moulds 


1 with a Spoon ; letit ſtand till 


it be cold, then turn it out of 
your Moulds, and ſerve it at 
pleaſure, _ 

Jelly of Quinces': the 
French way: Make a Deco» 
Qion of Quinces pared, quar- 
tered and cored, . till they are 
very ſoft, ſo that they may be 
mafh'd and ming''d with the 
Water they are bow'd yn; 
then ſtrain chem thorough a 


Straining-cloth, and boil the 
tiquid part up again with Su- 
gar, a pound to,2 quart, cull 
ic comes to a reddiſh colour : 
then ſcumming it lightly, Tet 
it .ſettle, and rake off the f- 


neſt part, when it is warm, put 
L 3- it 
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it into glazed earthen Veſſels, 
and let it and till it is cool, 
and it will become a curious 
red Jelly, and is a great Com- 


: foiter of the Stomach, exceed- 


ing good for the Lungs, and 
Shortneſs of Breath. , 
Fellp of Uerjuice ; Boll 


Verjvice in fair Water, then 


ſtrain it, and in the DecoQion 
boil Apples, *and a little Tſing- 
glaſs; and when the liquid 
part begins to conſume, it 


will be a perfe& Jelly, This 


3s good to uſe. in Sauces, and 
for garniſhing Diſhes; as like- 
wiſe to Prepare the Stomach 
for a good Appetite, by being 
eaten with Sugar and Roſe- 
water. 

Jelly White : Take a 
pound of Almonds, and ſteep 
them, in cold Water till the 


 Husks come off; being blan- 


ched, beat them with a quart 
of Roſe-water; then a De- 
coQion of half a pound of 
Ifing-glaſs boiled with a gal- 
Jon of fair Spring-water, or 
elſe half Wine, þoll it till half 
be waſted; then cool it, and 
ſtrain it, and mingle it with 
your Almonds, and ftrain 


' with them a pound of double- 


refined Sugar, the Juice of 
:iwo Lemons, and caſt it into 
Egg-ſhells; put Saffron to 
ſome of it, and make ſome 
of it blue; and ſome of what 
colours you pleaſe, though 
naturally it+ will be as white 
as Snow. 

Femelloes toMake: Take 
a-pound ofr fine Sugar beaten 


| 


and ſifred, four Yolks of new- 
lay'd Eggs, a grain of Musk, 
and two drams of Carraway- 
ſeeds finely beaten and fifted, 
a little Gum-dragon diſſolved 
in Roſe-water, and- fix ſpoon- 
fuls of fine Flower ; bear all 
theſe rogether in an equal mix- 
ture as may be; ſo beat them 
into a thin Paſte a little ſofter 
than Butter ; then run it<ho-» 
rough a Butter-Squirt of two 
or three Ells long, bigger than 
a Wheat-ſtraw, and' Jet -them 
dry upon Paper a quarter \of 
an hour, then tie them up in 
[e Knots as you fancy moſt 
proper ; and being dry, boil 
them in Roſe-water and Su- 
gar, and it proves very uſeful . 
in ſetring our a rich Banquer. 

. JU Habit ' of Bodp, to. 


Remedp;: Take double-re- 
fined Sugar one pound, the 
diſtilled Water bf Citron- 


| peels four ounces, boil them 
over a gentle fire to the con- 
ſiſtence of a ſolid EleQuary : 
then add a Nutmeg, Sugar pou- 
der'd and paſs'd thorbugh a 


Sieve, Pulp of Piſtaches three 


drams ;. choice Cinnamon and 
Mace finely pouder'd, of each 
two drams ; put in firſt the 
Nutmeg and the Piſtaches, 
after that the Peel, and then 
the Pouder 3. and being all 
incorporated, make them up 
into Tablets, and dry them, 
ſo_that they may be well kepr 
for uſe. 

Theſe Tablets are of a very 
pleaſing Scent and. Odour, 


grateful to the Stomach, and 
removing 


i ——_. 
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removing the ill habit of Body. 
They encreaſe the Appetite, 
and facilitate ConcoQtion 'anid 
Diſtribution of - the Nourtſh- 
ment. They alſo are very 
effetual to expell Wind, and 
hinder the PutrefaQtion of the 
Humours. You may take of 
them for a Doſe two dratns 
in the Morning faſting, and 
immediately after Meals, and 
may continue the uſe of them 
as you ſee occaſion. 

To remove the ill habit of 
Body, firſt clear the Stomach and 
frft Paſſages with a gentle/amit, 
as our Pulvis Antimonij, or 
with Tartar Emetick, which may 


' be given from three grains t0 


five, according to Ag: and 


Strength, and tobe repeated 


once again, then purge. two or 
three times with our Elixir Vite, 
giving from three ſpoonfuls to 
fix or ſeven in the Morning faſt- 
ing, mixed with a little Ale: 
This done, let the Patient take 
our Cachetick Pouder half a 
dram at a time every Night g0- 
ing t0 Bed for 12 or 14 Nights 
together, and they will imme- 
diately after recover their Health. 
Spirit of Scurvy-graſs is alſo a 
good thing to be taken every 
Aoving Jafing in a Glaſs of 
Ale. 


Jncontinency of Urine : 
Take the Pizzle of a Wether, 
dry it in an Oven, ſo that it 
may be reduced to a Pouder ; 
mix it with a little Pouder of 
Coral, and take as much as will 
lie on a Three-pence in 2 
ipoonful of Vinegar. 


ti. 


| 


There is nothing better than 
our Palvis ad diabeten,which bas 
been proved ſome hundreds of 
times, Doſe one dram, every 
Night going to Bed in a little 
Hle. Crocus Martis aftringens 
may alſo be given every Morn- 
ing faſting in Conſerve of Sloes 
or Hips, for this much ſtrengthens 
the Tone of the Parts, Alſo an 
Infuſan of Catechu and Jeſuits 
Bark, of each an ounce in a quart 
of Red Wine, for ſix Doſes, ta 
be given either Morning or Even- 
ing, or both (if the Diſeaſe is 
vehement) is a Medicament als 
moſt beyond compare, 

Internal Piles ; For Pain 
in the Joints from a cold Cauſe, * 
there is nothing - better than #0 
bathe them Morning and Eveuing 
with this mixture : Take Powers 
of Amber, of Aniſeeds, of Cara= 
ways, of Funiper-berries, of Roſe- 
mary, and of Turpentine, of each 
equal parts : mix them: It will 
go into the part almoſt as faſt as 
laid on. -. But if the Pain is 
from a hot Cauſe. Take Oil of 
Sweet- Almonds two ounces 5 
Camphire one ounce ; mix and 
diſſolve. then add Saccharum Sar 
turnt half an ounce : Extra# of 
Opium made with Water two 
drams : mix them; and anoint 
therewith, and apply Cloths dips 
in the ſame thereon. AE 

Set. Johns=-Wo2zt 2 This 1s 
a ſoveraign Herb for Wounds, 
or internal Bruifes ; boil it in 
White-wine, and drink it very 
warm, with a little Sugar. 
For Wounds, make it into an 
Qintment or Bath, It opent 

PS. 
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Obſtrudtions, - and diffolves | 
Swellings : +Ir cloſes up the 
Lips of Wounds, and fſtreng- 
thenerh the Parts thatare weak 
and feeble. The Seed, © eſpe- 
cially if brought into a Pou- 
der, and drank with the Juice 
of Knot-graſs, helpeth all man- 
ner of Spitting or Vomitinz of 
Blood, cloſes a Vein broken 
inwardly, and helps thoſe that 
are ſtung by any venomous 
Creature. It is good for thoſe 
that are troubled with the 
Stone or Gravel in the Kid- 
neys, or have difficulty in 
making Urine. Two drams 
of the Pouder of the Seed ta- 
ken in a little Broth, gently 
expels Choler, or congealed 
Biood in the Stomach. The 
DecoCtion of the Leaves and 
Seeds, .being drank ſomewhat 
warm before the Fit of an 
Ague , whether Tertian or 
Quartan, does altery the Fits ; 
and by ofren uſing, - takes 'em 
away. The Seed 1s very 
much . comm2nded, being 
drank for forty days together, 
in helping the Sciarica Falling- 
fickneſs, and Paltie. 

Joints Afflicted 3 Take 
Neats-feet-oit five pints, Beef-ſuet 
two pour:d ; Oils of Aniſced, Am- 
ber, and Juniper-berries, of each 
five ounces : melt, mix, and make 
an Ointment; and uſe it by fup- 
pling -or bathing pretty . hot 


in all cold Diſtempers that af- . 


flit the Nerves and Joints. 
Joint-iffneſs, &c, This 

is cured marveloufly with. this 

greaz Medicine, Taks - choice 


\ two Ounces : 


well ſcented golden coloured” 
Palm Ol: eight ounces: Oil of 
Hniſeed an ounce and half, or 

mix and anoint. 
therewith Morning and Evening 

for ro, -15, or 20 days, as you 

ſee occaſion. This alſo remeves 

it in an Hour. Take OikOlive 
three ounces ; Oil of Vitriol one 
ounce: mix them, and apply it 
cautiouſly, ſo as it . may not pull 
off the Skin, | 

This 1s an excellent Oint- 
ment for- all cold Diſeaſes, as 
Palſies, Stiffneſs of the Joints, 
Cramps, Convulſions, and the 
Colick, and Pains of the Reins, 


Cc. | | 

Jtalian Bisket : Take a 
pound of fine Sugar, ' beat it 
et finer, and ſiftit; and to 
1 put a pound of fine Wheat. 
flower, and fix Eggs beaten 
very thin; then beat them all 
together 1n a Stone-Mortar 
for an hour's ſpace, not ſuf- 
fering it to ſtand ftill, left it 
prove heavy ; then put in half 
an ounce of Amnmiſeeds : rub 
Butter over your Plates, and 
drop the Ingredients with a 
ſpoon as faſt as poſſible you 
can : ſet them into an Oven 
and bake them, but Jer th:m 
not be,. roo much by any 
means. 

Jtalian Chips : 
Paſte of ' Flowers, beat them 
till they are reduced to a fine 
Pouder ; then ſift them, and 
rake ſome Gum-dragon ſteep'd 
in Roſe-water ; beat them in 
a wooden or ſtone Mortar to 


- perfe& Paſte, then rowl it 
very 


Take- - 
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very thin, and lay one colour-| ten. ounces; Oil of Tartar per 
upon another- in a long roll, | deliquium, an ounce and half : 
and being rowled very thin, | firſt mix the Oil of Tartar with 
cut them overthwart, and | the Precipitate, - then add. the 
they will appear of divers cu- | Flowers of Sulphur, add the 
rious and delicate Colours like-| mix: ure of Ol and Suet, and ſo 
Marbling. ' + | 1nake. an Ointment, with which 

Itch to Cure : Take ſtrong | anoint MoMing and Evening the 
Lime one pound, and putt it | Places affeted. | 4 
into a gallon of Spring-water; | Juice-of- Crabs :- This is 
let - them work together - fow | commonly called Verjuice, it 
ſome hours, and then carefully | cools, drys, binds,. and quen- 
pour off what is clear : filter | ches the Thirſt, aſfwages the 
the reſt,” and wke two' ounces | heat of burning Fevers, ſtops 
of Quickſilyer tied up in a li- | Fluxes, and ' cauſes Appetite. 
nen Bag : let this hang in the | In other Countries they am» 
Liquor , 'and' boil} ir half. an | tate ours with the Jaice of un- 
hour or more : | then pour off | ripe Grapes. \. It is afed with 
the clear Liquor, and with it | Sauces in Food, to ſharpen 


waſh the part afflied ; and | the Appetite ; and-made into - 
when it is well dried. in, . a- Lohochs with Virgin-Honey, % 


noint. the ſame places with | it cools in | hot Diſeaſes, and 
Ointment of Tobacco, which | cuts trongh Phlegm.” __ 
you may have ready prepared. | Juice of Tucumbers: Here 


Ftch; another way to | is meant the Wild ones: Ic . 


Cure - Take a handful of the | is Cathartick; it prevails againft 
Roots of Elecampane, and as | the Gour, Scurvy, and King's- 
much” of ſharp-pointed Dock ; | Evil, Obſtruftions of the Viſ- 
ſhred them ſmall, and. boil | cera and Jaundice, alfo the 
them in ewo quarts of Spring» | Dropſie : It is. to be taken 
water till a pint be conſumed ;| from rwo drams,” to three, 
then ſtrain our the Liquor,and ! four, of five. 
waſh with it the place afflicted | To make a Syrup of it. Take 
once or twice a day. | of the Juice ewo pound, of 
This is Infallible. - T#ke Roſe | choice Senna two ounces and 
or Roſemary-water eight ounces, | a half : mix and infuſe them 
Powers of Mercury one ounce : | over a gentle Heat cloſe co- 
min them, and waſb the Plates | vered, ſixteen or twenty four 


. affefied therewith Morning and | Hours ; then ſtrain it out, and 


Evening. This Ointment never | boilitup with as much white 
fails. Take White Precipitate | Sugar, as will make it into a 
one ounce; Flowers "of Sulphur | Syrup. The Doſe is from 


| four ounces ; Oil-Olive mix'd | rwo, three, four or five ſpon- 


with half its weight in Beef-ſuet, | fuls1n any of whcDiſtempers or 
| 
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Grievances before - mentiqn- 
ed. Ir purges "out watery Hu- 
monurs very ſtrongly. 

"Juices Depurated : Let 
your Juices ſettle for twelve 
Hours, then pour it- off gent- 
ly f-om the 
ſettled at the 
ently in a Pipkin, ard take off 
rds, letting it 
boil only a walm or two, then 
ſtrain it, © ht 2h 

Juice of Garden,orField- 
Sorel : This made,,into a 
Syrup, ' or the Juice ſweerned 


with Sugar, is very cooling 


and aſtringent alſo,it allays the 
Hear of the Liver and Sto- 
mach, ſtays Fluxes and inward 
Bleedings. Tt is good to ex- 
pel the affliting hot Vapours 
infeſting the Brain, in Fevers, 
and to hinder the Lightneſs in 
the-Head + Eaten 1n Sallads, it 
.cools the Blood and thins it. 
Applied Poultis-wiſe, it afſwa- 
ges hot Swellings, or any ex- 
rernal Inflammation, takes off 
the Redneſs 'and Heat of the 
Face, or any Part of the Body, 


grow Impurities 
ttonf; boil it- 


beſt breaks free, and- is clear 
| and ſhining - like - Jet. The 
Engliſh . Juice is made . into 
round Balls, and is generally 
a Compoſition made of the 
Juice and the Pulp of Prunes, 
and ſo inſpiſſated to a Body. 
Tr is one of the greateſt Pe- 
Qonals, Food againſt Coughs, 
Colds, Hoarſneſs, Wheeſing, 


| Difficulty of Breathing, Short- 
| neſs of Breath, ſhiffing of the 


Lungs, Breaſt, and ' Stomach ; 
alſo tor Ulcers jp the Kidneys, 
ſharpneſs of Urine, and the 
Corroſion of the Bladder : It 
helps ExpeQoration , lenifies 
revgline S,  looſens the Bellies 
of Children, and takes away 
the Gripings, and other Pains. . 
It helps to overcome and re- 


move the EffeAs, many times 


lefr behind, of ſtrong and 
ſharp Purgers. 

To ,nake an aqueous Tinfure 
of Licorice: Take Spaniſh Juice 
very thin ſliced, . or bruiſed to 


feces in 8 "Mortar, one ounce ; 


fair Water three quarts, Salt of 
Tartar three'drams : mix and put 


being waſhed with the diſtil- | a!lcheſe into a glaſs Body digeſted 
led Water of it, and ghat of | over @ wery gentle Heat twenty 


Scabious. | 
Juice of Licozice: Of 
Licorice there are two kinds, 


Virtues. The Spaniſh Juice 
15 made by boiling the Juice 
to' a thickneſs, or inſpiſlaring 
it by Evaporation, and then 
making it up into Rolls or 
Cakes, which they wrap up | 
in Bay-leaves, that which 6 


| four Hours, and a pure Tinture 


will ariſe into the Water, lea- 
ving all the Feces, or earthly 
Subſtance behind in. the ſame 
form or ſhape it was put in : Be« 
ware you ſhake it nat, but decant 
the pure clear Liquor for uſe, and 
caſt away the Feces. It won- 
derfully ſweetens the Blood, 
and 1s excellent in the Scuryy 
and French-Pox. 


/ 
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e of Licotice white {| 
Take clean Ponder of. Lico-. 
rice-roots, .and Orris, of each 
ſix ſcruples; _ Wheat - flower 
two ounces, Sugar finely beat- 
en one po 


and” Ambergreaſe, of. each 


three grains: incorporate theſe 
rogerinns Wi k& mucilage of | 


Gum-Tragacanth' extraQed in 
Roſe-water, 'mixing . and bear- 
ing them together .in a ſolid 
Paſte: "make them _ up into 
Tablets or Rolls, and dry them 
in the Sun, ors before a gentle 
Fire, on fine Paper. __ 
The Juice of - white Lico- 
rice is more pleaſing than the 
black; very acceptable to the 


und ; Eaſtern Musk, | wh 


' Vapours, TR and 
weet ] 


Taſte and Smell ;' and diſſol- 
ved in Mint, 'obr \Roſe-water 
with a little Syrup of Gilli- 
flowers,is good againft Conghs; 
Colds, Phthificks, Aſthma's, a 
moſt peQoral Diſeaſes.” © 
Jutce of Nettles: Tr ſtays 
Bleeding, mixed with white 
Sugar,and ſnuffed up the Noſe. 


A quarter of a pint of the Jnice. 


of the Tops of young Nettles 
drank at a time, ſtops internal 
Bleeding. It is alſo good, made 
into a Syrup with Sugar a- 
gainſt. the Diſeaſes of the 
 Lungs,as Colds, Coughs, Aſth- 

ma's, Ar apa Pleuri- 
ſies, Stitches'in the Side, Hear, 
Pain, and Stoppage of Urine, 
whether proceeding from 
Sand, Gravel, or other muci- 
laginous Matter. 

Juice of Pomegranates : 
This 4s I” Cordial, 
Chearing the r, and re- 


freſhing the Spirits: Tr re 
ſifts Porſog, and the InfeQion 
offthe Plague, and all other 
TOI and contagiong Di- 

mpers : Tr cools, and thar 
ich. is moſt acid, 5s grateful 
to the Stomach. * It is given in 

holerick Fevers, the Pica in 
Women © with-Child, Gonor- 
rhza's, and cures the fore 
Mouth. . The Wine like Juice, 
that is between ſower and 
Tweet, is Cordial and Cepha- 
lick, good againſt the Megrims, 
Woon- 


uce 1s 


S 


ing Firs; the 
good againſt old Coughs. . Of 
the acid. or ſharp Juice is 
made firſt, Syrup, with a ſuffici- 
ent quantity 'of Sugar to make 
it into a conyenient thickneſs ; 
ſecondly, Lohochs with Ho- 
-ney, and the diſtilled Spirit of 
the, Wine of Pomegranates, is 
an excellent -Cordial mixed 


with cooling Watersin all hot 
' Diſeaſes. ed 

Juite of Wood=Dozrel : 
Take four pints of the Juice 
'of Wood-ſorrel, purifie ir, and 
pour it into a_glaſs Cucurbir, 


1 cover it with its Alembick 


ſlighty lated, place it in Bal- 
neo Marie, .and diſtil aboue 
half the moiſture with a mode- 
rate Fire ; then take away the 
Cucurbit, and ler it cool: this 
being done, pour out the acid 
Juice that remains by inclina- 
tion, and paſs it through a 
brown Paper, to ſeparate the 
Dregs gathered in diſtillation ; 


then weigh out a quart of the 
clariged Juice, and in it dif- 
| ſolve 
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ſolve four pound of fine Sus | the Cragh,and openOb ſtrut: 


gar, and give it a, little time 


to wamble over the fire : Take 


it off, and ſcum ir when it is 


come to the thickneſs of a Sy-. 


rup : you may likewiſe clari- 


| ons of 
| the Reins and Pladder ; the unripe 
Fruit  firengthens the Stomach, 
wid flops Laiks or Fluxes: the 
dryed Fruit ſold in the Shops, are 
good againſtFluxes and. Exulcer a» 


fie the fine pouder'd Sugar | #ions of the Lungs and. Guts ; 
with the White of an Egg; | they prevail againſt Peſti» 


and fair Water, and boil it to 
the ftrong conſiſtency . of a 
folid EleQuary ; and afterward 
incorporate. the Juice of the 
Wood-ſorrel prepared as is 
direQed. o& 

'This Syrup 3s very cooling, 


and is uſeful to quench Thirſt} 


in hot Diſeaſes ; alſo the Heat 
of the Liver ahd Sromach. Ir 
15 very much commended in 
Burning Fevers, and 'in Ma» 
lignant and Epidemick' Dt- 
ſtempers. Tec comforteth - and 
ftrengtheneth the Heart, 'and 


allays the Inflammation of the | 


Mouth 2nd Tongue, likewiſe 
that of rhe Palate and Throat”: 
the diſtilled Water of the Juice 
may be very properly mixed 
with the Syrup, or you may 
drink the Water alone. The 
quantity to be taken, is from 


half an ounce to an ounce, | 


and may be taken in the Morn- 


ing taſting, and at Night when | 
you go to reſt ; or at any time 
_ - of the day, as neceflity re- 


Ires. | 
_"Jujubes : They are tempe- 


rate in heat, moiſture: eaten, 


.#hey are good againſt Coughs, 


Hoarjneſs, and Obſtruttions of 
the Lungs: made into a Syrup, 
#r Lohoch, they help the rough-' 
neſs of the Breaft and Throat eaſe 


lential and Malign Fevets, by res 
ſefting PutrefaFion, their Devv- 
ren being drunk : they flreng» 
then the Heart, refeft putrid Fe» 
vers: they allaythe beat of Cha- 
ler, abate Inflanmations, eaſe 
Pains of the Ureters and Bladder, 
heal internal Ulcers, and pregail 
againſt Shortneſs of Breath and - 


| Pleuxifies, XC. 


OE : To make an ex- 
ent Coolerfor a Calenture, 
or- Burning Fever, Pare ten 
Lemons, 'preſs out” the Juice, 
and let-it ſettle rwenty four. 
Hours; then pou off the 
clear part, and ſtrain it or fil- 
ter it, and digeſt it in a ſtone 
Bottle in hot *Warter, or in 
*Sand, for twelve hours ; then 
Alter it again,..and digeſt it as 
before : repeat this until no 


' more Fzces ſettle ; pur it into 


little Vials of an ounce apiece, 
which 1s a Doſe ſufficient for 

any one. Someſay,; That wo 
Doſes of this will allay the 
greateſt Burning Fever, and 
by degrees ſo cool and tem- 
perate the Blood, that the Di- 
ſtemper in a little cime will 
ceaſe. ,It may be given by it ' 
ſelf; bur if it prove -unplea- 
fant. to the Palate, © you may 
mix a little Sugar with ar. 


| 


' Jumbals:; 
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Jumbals: To make theſe, | 


Tips a pint - of Wheat-flower, 
a 
make a mixture of rheſe with. 
the Whites of two or. three 
Eggs/ finely beaten, 'and . a 
pound - of blanched Almonds 
well beaten, With half a pon 

of freſh Butter, and a ipoon- 

ful or . two of Roſe - water. 

To .theſe add half a' pint of 
Cream, *and mould it till it 

becomes a Paſte,{oa.rowl it into 

what ſhapes you - pleaſe, and 

dry it a while ; then bake it in 

an Oven not too hot, to- the 

number of twenty, or more. 

- Aumbals, another : - Take 
a pound of fine Wheat-flower, 
the Yolks of four new-lay'd. 


pound of white "Sugar, | 


a 

beat them well together, and 

d + -aacye luc reſt of the 
aterials, an& when they are 

work'd up into a Paſte, faſhion 

them as your Fancy leads : 


Yolks of 'new-lay'd Eggs, 
of a- Bo off oy 


ay them on white Pzper, or 


,on Plares, and put them into 
an Oven, and bake them with 
a gentle hear, —_— an extra» 
ordinary care that they be not 
ſcorched. : . 


- Juniper - Berries , their 
Vittues : The Spiritnous Wa- 
ter, as alſo the Oil, areeither 
of them proper to free the 
Reins and Ureters. from Gra- 
vel, and vitious Matter, that - 
ſtops the Paſſages, and hinders . 
the Urine from having' ys 


Eggs, about a quarter-of a pint 
of ſweet Cream, a quarter of 
an ounce of Aniſeeds,* and half 
a porind-of cold Butter : make 
all theſe into a Paſte, and row! 
it into long rolls'as big as 
your Little-Finger, and make 
them into what Knots, Forms 
or Faſhions you "pleaſe: then 
boil them- in fair Water ; after 
that, bake them,and keep them 
In Boxes in dry places to fet 
out the Table, as occaſion re- 
quires. _ | 
Jumbals Sugar'd : Take 
two pound of fine Flower, 
beat a pound of Loaf- Sugar 
mto Pouder, ſift it, and mingle 
it with the Flower : then take 
a pound and an half ot Sweet- 
Batter, break it in ſmall pieces 
among the Flower and Sugar ; 
then. take five ſpoonfuls of 
Canary, and three. or four 


courſe. They are: alſo very 
uſeful in cold Maladies of the 
Brain, and in Scorbutick Di- 
ſtempers. They fortifie the 
Stomach, and create an Ap- 
petite, help Digeftion, and 
reſiſt PutrefaQtion, and kill rhe- 
Worms in the Body ; alfo ex- 
pe] Wind, Colick, and cold 
Maladies of the Bowels. 

Ivy : This Simple, though 
by ſome not much regarded, 
is of great virtue: for Dioſ- 
corides tells us, A pugil of the 
Flowers, which may be about 
a dram, boil'd in Red-Wine, 
or pouder'd,. and drank'twice 
a day, helps the Lask and 
| Bloody-flux. Ir is an Enemy 
to the Nerves and Sinews, if 
taken much inwardly ; bur 
very ftrengthening to-them, if 

applied ovtwardly in Oil, 
| Ont» 
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Ointment, or Poultis.” The 
\ Berries pouder'd, and drank 
in Ale, are good againſt the 
Jaundice, 'Black or Yellow; 


chey help thoſe that ſpit Blocd, ' 


and kill Worms, | If any one 
| has got” a Surfeit by hard 
drinking of Wine, boil a hand- 


Enelm Digbyp'> 
Wound-Drink : 
Take an handful 
of the Leaves of 
Gage and Rhue, bruiſe them, 
and pur them into a thin Bag 


Str 


ful of Ivy. in the like Wine, 
and the DecoQtion will. greatly 
contribute towards the Party's 
th. The Juice of the 
Berries ſnuffed up the Noſe, 
.purges the Head. of Rheum, | 
and 15 good for fore Eyes. 


wrt be much more effeftnal, if 
you add to the Compoſition Bawhy, 
Sanicle, Speedwell, of each a 
handful. and half ; Fuice of O: 
ranges a pint; Pimentum or Ja- 
maica-Pepper juſt bruiſed ſix 


OHRNCES, | 


or Boulter, and hang it in four 
gallons of ordinary Small Ale 
well brewed ; -and as ſoon as 
itis Tunn'd, take three hun- 
dred liveSows,commonly call'd 
Hog-Lice, ( they live under 
old Wood and Stones : ) bruiſe 
theſe with a little of the Ale, 
that all the Moiſture may be 
extracted ; then ſtrain it, and 
pour it amongſt the reſt, and 
put the Skins of the Sows to 
the Herbs in the Bag : when it - 
/ has work'd ſufficiently, begin | 
'to drink it at Meals, and at | 
other times when you have oc- 
caſion to drink : and to render 
it more grateful to the Taſte, | 
-_ may add-a fourth part of 
hire-wine, forbearing, du- 
ring the taking of it, to gat 
. ſale Fiſh, or ſalt Meats. | 
This is a good Drink ; but it 


It is not to be wonder'd at, 
that this Drink” ſhould be ſo 
efficacious, though it be com- 
pounded but of few Ingredi- 
ents, fince all famous Authors  * 
aſcribe ſuch wonderful Virtue. 
to theſe Creatures; and Expe-. 
rience teſtifies, that they cleanſe, 
reſolye and purifie to a won- 
der. They diſſolve the Stone 
in the Reins and Bladder to a 
Slime, and bring itaway ; they 
open the Obſtruftions, help 
the Jaundice, and all Obſtru- 
Ctions, Stoppage and Strangu- 
ry of Urine; = Colick, Afﬀth- 
ma's, Shortneſs of Breath ; 
and alſo reſtore loſt Appetite. 
They are very much recom- 
mended for the curing of all 
ſorts of Cancers, ſcirrhous Tu- 


mours in What part of the 
Body 
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. Body ſoever, the Ki Er, | 
and all ſordid and 1nveterate 
Ulcers and/ Sores. . With this 
Drink did Sir Kenelm'do great. 
Cures at Frankford, 11 Germany, 
and -at othes places. Tr like- 
wiſe ſtays the bleeding of 
Wounds, and heals them 
very Tpeedily.* EN 
ermes ;. This is a Fruit 
of the Scarlet Oak. The Grams 
are doubly uſeful, either for 
dying Scarlet Colour ;_ or for 
Medicine, . which is moſt to: 
our purpoſe : Wherefore, to 
omit the former it is aſtringent 
and uſed - facceſsfully for 
Wounds, eſpecially' where the 
Nerves are cut ; and alfo pre- 
vents Miſcarriage in Women. 
They. are uſed in ſharp Diſ- 
eaſes,as Apoplexies, Palſies,&c. 
as alſo for the Palpitation of 
the Heart, Fainting,  Swoon- 
ing and Melancholy. 
Kermes,a Confection : Take 
. the Juice of pleaſant Apples, 
aud Roſe-water, a pound and 
an half ; raw Silk cut very ſmall 
one pound ; put theminto a Ma- 
traſs ' well ſtopped, and digeſt 
them for twenty fe 


our hours in 
Balneo Marie ;. then ſqueeze the 
warm Silk in a Preſs, and boil 
the Liquor to the conſiſtence of a 


of the beſt diftilled Oil of Cinna= 
| mon, Lapi; Lazuli burnt, waſh'd, 
and made ſmooth, of each three 
drams ;_ Leaf-gold one dram, O- 
rintal Musk a dram. 

" This Confe&ion, withont 
diſpute,is a very Excellent one, 
and heldto be one of the beſt 
| and pureſt Cordials that ever - 
_ Galenick Phy fician inven- 
ted ; for it repairs and recre-- 
ates the Vital and Animal Spj-- 
rits, cures the Palpitations -of 
the Heart,and remedies $Swoon- ' 
ing Fits: it very much for- 
tifies the Brain, and all the 
Noble Parts, and'is an Enemy 
to fation : ' it re-eſta- 
bliſhes the Ianguiſhing and de- 
caying Strength, and drives 
away. Melancholy and Sadneſs, 
and reſtores and ſerves 
both Body and Mind in a good 
Condition. Tt may be taken 
upon the' Point of a Knife, or 
diffolved in Wine, or inBroth, 
or 1n any Cordial or Cephalick _ 
Liquor. Ir is ſometimes mix'd 
with EleQuuaries -or Opiat 


cs 
either ſoft or ſolid : The uſual 
Doſe is from : one ſcruple to 
one dram. Tr is alſo mixed in 
Epithems preſcribed for the 
Heart and Liver, and rarely 
fails the Parent's ExpeQa- 


ſolid Elefuary with tw 
Sugar : then take it from the 
fire, and diſſolve in it a pound 
of the new thicker Juice of Kermes; 
and afterward mix with it Ori- 
ental Pearl prepared, Yellow 
- Saunders, and biting Cinnamon, 
of each half an ounce ; Amber- 
griſe pulyeriſed with three erops 


0 3 ay of 


con, 

Kermes Confected: Take 
Fuice of Kermes (as it is fold at 
the Shops,) Cacao-Nuts ground = 
fine, or to a ſoft and ſmooth 
Pulp, of each a pound ;. Green- 
Ginger ſliced thin and beaten inf0 
a maſs 12 ounces ; Nutmegs gro* 
ted into # fine Pouder, Catechs 


aryeg 


| 


f 


t'P 


4 


( 160 ) KE 


5” "RY 


 dryed Viger»Fleſb, im fine Pou- | 
der, of each 6 ounces; Clover 
in fine Pouder 3 ounces ; Cochi- 
nele, Saffron, both in fine Pou- 
der, of each 2 ounces: mix and 
wake all up into a. Confettion, 
with adouble - _ Sug ar 
3 pornadr, and a ſufficient quan- 
tity of Spirit of Wine,- to diſſolve 
.it into a thick Syrup. Divide 
this quantity into two parts; 
keeping the one half by it ſelf 
for Women kind, and ſuch as 
lave not ſweet Smells : the ether. 
half perfume with choice Musk 
8 ſcruple, - Ambergriſe 10:grarns, | 
bathe in fine Ponder, which mix 
with this latter balf, for to be 
given to Mankind, Doſe as 
much as a Walnut, every 
Night going to Bed. 
- Its Virtues: Kermes, or Al- 
' kermes is made of the Kermes- 
© Berries, and brought from: 
Marſeilles : it is of a bright Scar- 
ler Colour, well-taſted, and of 
the. thickneſs of an ordinary / 
Syrup. Itisa very great Cor- 
dial; it diſcuſſes Wind and ! 
Vapours, cheers the Heart, 
revives the Spirit, helps Wo-: 
men in Travail, helps Nature; 
cnres Wounds and wounded 
Nerves, reſiſts the , Poiſon of 
the Plaguz, and the malignity 
of Peſtilential Fevers, and ve- 
ry powerfully | and kindly 
drives out the Small-pox and 
Meaſles. The Doſe is from | 
half an ounce to an ounce and 
an half, and may be taken ia 
this Mixture, viz. the Juice 
af Kermes fix drams, Aqua 
Laftis ' Alexiter four ounces, 


the Breaſt and Lungs, 


ix them "together for a + 
TIE 


raughr. Or 1n;this manner ; 
Take the Juice of Kermes ſix 


-drams, the Tin&ure of Cochi- 
nee two drams,. Aqua Ladtis 
Algxiter four ounces ; mix for 


a Doſe a Syrup made of this 
Juice with donble-refined Su- 
5b itis good to cut'tough 
Phlegm, if mingled with a lit- 
tleJuice of Lemons or Citron : 
alſo to open Obſtruions bt 
an 
ſtrengthen the Stomach; it 
cauſes a good Appetite, and is 
good againſt peſtilential Dif- 
eaſes. A \ 

froth the Juice, very much re- 
ſiſts the Plague, and creates a 
good Habit and Conſtitution 
of Body. 

Kibes : Take Navel-wort, 
the Leaves and Root, ſtamp it 
very ſmall : to half a handful 
of both theſe, put two ounces 


of Linſeed-oll,- and a quarter - | 
of an ounce of Alom in pou-\' 


der ; mix them well together 
over a gentle fire, waſh your 
Kibes, firſt .in Water and Salt, 
and being dryed,bind this on as 
a Plaiſter or Poultis. It is the 
ſame for Chilbanes, ' and =_— 
Corns, it being ſo apphled, 
when they are newly cur. 

* Ktbes - Bzoke to Beal: 
Take the Lungs of a Ram dry- 
ed and beat to Ponder, mixed 
with the Oil of Earth-worms, 
and .Linſeed-oil, and by ap- 
plying it three or four times, 
and waſhing them with Urine, 
your ExpeQation will be an- 
ſwered:; or if they be not 

broken, 
- . k 


ater diftilled 
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broken, make a Plaiſter of A- 
lom, Vinegar, and Muſtard, 
and lay it on them. | 

| Dreſs them with Balſam de 
Chili ; but if they be foul, ftrew 
upon the Ulcer Ponder of Scam» 
mony, and it will cleanſe it to 
the bottom, yea, though the Bone 
be foul ; then lay over Lint 
dipt in the Balſam, and over 
all Emplafirum Diapalma. By 
following this Courſe, the great- 
ft Ulcerated Kibes will be healed 
in a ſhort time. 

Kicſhato to Take oz F:p: 
Take ſome Puff. Paſt, and 
towl it thinz if you have 
Moulds, work it upon them 
with  Preſerv'd .Pippins, and 
ſo cloſe them, and Fry or. 
Bake them; but when you have 
clog'd them, you muſt dip 
them in the Yolks of Eggs, 
and that will keep- all in ; fill, 
ſome with Gooſeberries, Raſ- 
berries, Card, Marrow, Sweet 
breads, Lambſtones , Kidney 
of Veal; or any other thing 
that you hke beſt, every of 
them being ſeaſoned before- 
you put them in, according to 
your mind, and when "Roy 
are baked or fryed, ftrew Su- 
gar on 'them, and ſerve them 
To ' 


Kiv-frped: Take a Quarter, 
or what you pleaſe, and cut 
in Steaks, and ſeaſon it with 
Pepper, Salt, Cloves, Mace, 
Nutmegs, and minced Thyme, 


t it into a Coffin: Let yonr | them 


eer be a little ſtrong Broth, 
Whire-wine, Gravy, and 


07 Cue onognd ; if you 
pleaſe you mayput in a handful 
| of boiled Parſley minced alſo. 
RKtidneyps :-Tf you find any 
Swelling in the Kidneys, b 
reaſon of: ObſtruQion of U. 
rine, Cold, fome- Blow recei- 
ved, or otherwiſe, Take the 
Oil of Roſes and Quinces, of 
each two drams; warm and 
mix them well over a gentle 
Fire. chafe it on the Rems of 
the Back, and ſwath the Body 
very warm,. with a Flannel 
Wrapper. 
| If there is any Pain or Obe 
Erufion in the Reins, give pre. 
ſently this Clyſter. Take Turpen= 
Fine an ounce : Yolks of two Eggs, 
grind them well together, to open 
the body of the Turpentine: This 
| done, add Mutton-Broth or warm 
Poſſet-drink, a pint : mix and 
exhibit it blood-warm : Then by 
the Mouth give Arſmart or Hy- 
| dropiper-water 6 ounces, ſweetned 
with Honey, - the 'uſe of which 
continue, till the Patient has eaſe, 
| which will be in a ſhort time_: 
and at Night give a full ſpoon- 
ful of this mixturein # Glaſs of 
the Arjmart or Hyaropiper-water. 
Take of our Gutte Vite, Powers 
of Aniſeeds and Powers of Juni« 


| per, of each equal parts : mix 


them, and keep it for uſe. 
Kidnep=-Beans : To en- 
large upon.theſe. will not be 
amiſs, ſeeing ſo,many and va- 
rious Uſes are appropriated to 


They open ObftruQon* 
provoke Urine , expel Sand, 


arawn Buzer, wh a handful 


Gravel , HE ſlimy Matter, 


©ſtrengrhen 
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ſirengthen- wonderfully', and | expds the Gravel and Stone: 
cauſe a goodColour in the Face, | out:6f-the Bladder: An ounce 
-reſtore in Confumptions; they: | of it may be- taken at” a time: 
thicken,cleanſe,and flop Flurxes, f in any. proper Liquor. - 
25 Diarrhca's, Lienteries, "The | +: This is. an extraordinary thing: 
Decottion of them is good | againſt Stone, Gravel, Sand, Tar- 
apainſt the Stone ; a ſtrong | tarous Matter, or any. thing 
Broth of them boiled till they | which obfiruitis the Paſſages of 
are broken ,- diflolved and | the. Reins, Ureters, and Bladder. 
ſtrained, is-good againſ{ta Con- | Take Strasbourgh-Turpentine 8 
ſumption. The - Flour 15 | eunces:;..E2g-ſbells, Erabi-Eyes, 
uſed in Poultiſes, and-to ripefi | Spurr, Winter-cherries , Daueus- 
Fevers. It eaſes: Pains :out- | feed; all. in fine. Pouder, of ench. 
wardly, it takes away: Freckles, | 3 ounces : mix and make 4 maſs. 
Morphew, and Sun-burn: and-| for: Þ:U5: Daſe one arm; Morn- 
other Deformuies of the Skin. | mg: and Evening. {\ 2K&Y1 
| A Cataptaſm made of it, dif | KRidnep-Pye, or ; Paſtp 1 
| cuſſes Bruiſes in the Eyes. A| Take the: Kidneys of Veal, Fat 
j volatile Salt made of .them, -is | and all, with ſome of the-Mear, 
| good againſt the Apoplexy,” E- | when the -Loins- of Veal -are 
pilepſie, Palfie, Lethargy;-and | juſt roaſted; mince thera very 
Conyulſion, Gour, Stone, Rhen- | ſmall with rhe Marrow. of - fix 
matiſm,, Colick., and. other | Bones told , ' to 'which add - }| _ 
Diſeaſes -of the Head; Nerves, { ſweet : Marjoram:, Wainter- 
Womb , and Joints. +. The ] faydury rand ' Thyme ,, v 
Doſe is from ſix grains to ten. | well. bruiſed, 'or - ſinall-ſhred, . 
They are likewiſe pleaſant for | Roſecwater .'a i quarter - of a 4 
Food, and very nouriſhing. | pint; half a pound. of Curtans, f 
Ridneps, their Pains Cu- | a ſliced Nutmeg, half-a pound a 
red : Take Maiden-hair, Lico- ]-of 'Sugar, .and the Yolks.of |} / 
rice, of each five ounces ; in- | ſix-Eggs ; and ' mixing them h 
fuſe them twelve Hours . in | well together; let the Gruſt of No 
three quarts of Spring-Water, | your: Pyes' or Paſties | be -of - 
' then boil them gently .in a | Puff-paſt, and of but an;indify 8 
Bath, and preſs our the Liquid | ferent ſize. Theſe, by ſoms, Y” 
part, when a third. part of | are | called Marrow:Paſties; 
it is conſumed, add, by yell | but then there is uſually 'more 
mixing, three pound of clari- | of the one than of the other ”_ 
fied Honey. _* _- ». | among the Ingredients-:.theſe 
This not only helps the | being. made very ſmall, . may | 
is | Diſeaſes and Pains in the Kid- | be-tryed in ſweet Butter, or | ”' 
is | - neys and Sides, but alſo opens | tried Suer. | 
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the ObſtruQtions of the Lungs, Kidney , The. Stone in irs of 
provokes Urine gently, and | We may beforehand pereaive, fin 
| I 


- 


- 


c 


the Signs of this dangerous 


- on the ſame the pain afflics, 


. Powers of Aniſced, of each 7 or 


—"y . 
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Diftemper by. a fixed Pain in 
the Loins,' bloody Urine, or 


voiding Sand or Stones, the 
numbneſs of the Leg on the- 


ſide of the affeted Kidney, 
the retraftion of the Tefticles 


2 queaſineſs of - the Stomach, 
and ſtraining to Vomit. | 

This is an approved Remedy 
againſt the Stone, and gives eaſe 
in an hours time. Take of our 
Gutte Vita, Powers of Juniper, 


m_m__— 


4 ounces : mix them, Doſe a 
full large ſpoonful upon extremi- 
ty : it gives preſent relief ; The 
Patient may take alſo every 
Night going fo Bed, one ſmal 
Pill of our Volatile Laudanum. 

There is nothing better to cure 
an Ulcer in the Kidneys,, than 
this method. Twice or thrice 3 
Day, viz: Morzing, Noon and 
Night, let the Patient take 15, | 
grains of the Vitriol of Mars in 
a glaſs of good Spruce Beer. Then 
at ten in the Morning, and at 
four or five in the Afternoon, 
let them take ſome of this follow- 
ing Pouder. , Take Crocus + Mar- 
tis aftringens, Catechu, \Jeſuits 
Bark, of each two ounces: make 
each into a fine Poyder, and mix 
them. ' Doſe half a Phyſical 
Aram, or 30 grains, in any con- 
venient Vehicle, as Decofion of 
Daiſy-Roots,Syrup of Comfrey,&c. 

RKidnep=wo2t : Iris other- 
wiſe called Wall-penny-royal, 
or Wall-penny-wort': The Juice 
of it being drunk with a little 


_— 


"Roots of Figwdrt. 


fine Sugar, is excellent, cool- 


ing, and good in' all Inflam” . 
mations' and unnatural Heats 2 - 
Excellent is the diſhlled Water 
of it in cooling a fainting hot 
Stomach, ' or heated ' Bowels, 
or hoy Liver ; it takes away - 
Pimples, ' or Redneſs in the 
Face, St. Anthony's Fire; and 
other outward: Heats and In- 
fAammations 3 it alſo eaſeth' the 
Pain* or Sorenefs of the Kid- 
neys, occaſioned by the Stone 
or Gravel ; itprovokes Urine, 
and is available for the Drop- 
fie. The-Juice being made in- 
ro an Ointment, is excellenr 
in eaſing the hot Gout, or 
Sciatica. | | 
 Rings=-E vil : Take a hand- 
ful of the Herb called White- 
Archange], ſtamp it ſmall, 
and mix with it ſome Hogs'. - 
Lard, and apply it Plaiſter- 
wiſe to the Swelling or 'Tu- 
mour ;\ or , Take the leſſer 
Daifie, or - common + Wild 
Daiſfie, uſually- growing ' on 
the Commons, and. in Fields 


and ſtamp the Roots, and uſe 
mm as the former. Figs 


Xt is likewiſe applied with 
very good ſucceſs in this Ni» 
ſtemper. | 

Outwardly .to anoint withal, 
an Ointment made of the Roots 
of Pilewort, is a Specifick; fa 
alſo an Ointment made cf the 
Hnd to as . 
noeint with this Qintment, \is ets 
traordinary good. Take Oil of Ben, / 
or Oil of Bitter Almona's 4 ounces; 
Saccharum Saturni 3 ounees,mixt 
with a little Vinegar; mix all "IP 


together for an Ointment, rw" 


M 3 amins 


Li 
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- choice Sena, Mechoacan, thin, /i- 
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anint therewith; daily.” If theſe | 
things prevail not, you muſt 
haves recourſe to ſtronger Medi- | 
cines ; a5, 1. To waſh the Ti 
mor or Sore with Aqua divina 
Fernelij. 2. Then to anoint. 
with Unguentum Coſmeticum, 
or Unguentum ad Scabiem, or 
to apply it to the Sore upon Lint, 
on fine: Tow. '3. To: apply over 
al Emplaſtrum ad Strumem, 
or Emplaſtrum- Mercuriale 
ſpread upon Cloth or Leather ; 
theſe things as to the wutwaPi ap- 
plication will not fail to do good, 
being conſtantly uſed for. ſome 
time. And inwardly you muſt 
purge wich our Pilulz Cathar- 
ticz, or Family Pills, or you 
may give Arcanum Corallinum, 
from 2 70 4 grains, or thePrinces 
Poudet. from 4 grains t0 8 in 
ſome proper Purge, and during 
the whole Cure to arink conſtant- 
ly the following Dyet-drink. Take 


cod and bruiſed, ana 6 ounces ;; 
Rhubarb thin ſliced 3 ounces ; 
Carthamus-ſeeds an ounce and 
half ; Bark of the Elm-tree Ra 
of ſharp pointed Dock, of B 
aock, -of ench 8 ounces ; Elecam- 
pane-Root thin ſliced and bruiſed 
' 4 ounces ; Herbs, as Scarvy-graſs, 
Parſlty, Smallage, of each 2 
hanadfuls; Guajacum and Safſa- 
fraſs raſped, of each 6 ounces z 
Juniper-berries, Winter-cherrics, 


Jamaica-Pepper, all bruiſed, of 


aach 4 ounces; Seeds of Aniſe, 
Carrawa):, © Coriander, Gubebs, 
ef each 3 ounces; Orange and 


foned, Curraiis, of each a pound ; 


ted up in a Rag, a prund and 
half : put all into 8 Bag, with 
8s Stone in it, which put inte four 


or five gallon of New- Ale, letting 


them work together 3 then drink 
it as Dyet-drink, 


\ Another :: Let a quart of | 


New Milk juſt boil, and taking 
it. off, put into it two ſpoon» 
| fuls of Honey, - which - being 
diflolved with Nirting, fer it 
on the Fire, and ler' it boil 


into four parts, and drink 


Morning, another about ten, 
another about four m the 


Bed-time : Do this daily a 
Month or to together, * or 
lets. On the Days you Large, 
which muſt be once a Week, if 
you be a grown Man or V Vo- 
man, yon maytake three quar- 


| ters of an ounce of” Sal Mi- 
rabile diſlolved in Poſſert-drink,, 


and keep your ſelf very-warm,. . 


and be careful after it : Dreſs 
the Sores, if they run, with 
any drawing Cerecloath , or 
a Plaiſter of Burgundy Pitch. 
This Medicine, though not 
very promiſing, is yet very 
famous for the many Cures 
| done with ic by @ very chari- 


table Lady. 
Take the Roots of Pilewort 
a handful, bruiſe and boil 


| them in Hogs-Lard till the 
become criſp, afrer that preſs 


Lemou-peels, of each 2 ounces ; 
Figs fit, Raiſing of the 8m 


them hard out, and boul 1n 
the Gans Lard as many _ 


Antimony in fine Pouder ," and - 


about a Minure : fo divide it - 


one part warm. early in the. 


| Afternoon , and* the reft av - 
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freſh ones, preſs them out: 
again; and do this the third 
time, and then keep the Lard. 
Wherein they have been boil- 

, 'and 'with it anoiat the 
Srieved Parts twice or thrice 
a Day. 

Kings - Evil, Another : 
Takelabout four  ſpoonfals of 
the Juice of Water-Parſnips, | 
and drink it in Milk, or other 


ings, in the Months of 4/pril, | 
May or June, and. waſh the 
Sore with it. | 
Kingfiſher : This is a Wa- 
ter-Fowl, blue, green and 


uilds in the Winter by the 
Sea-ſhore, when generally-for 
fourteen Days there is a Calm, 
which is the time of cher 
hatching ; which makes ſame 
believe this Bird has an inſtin& 
of Nature to know when the 
Winds will be ftill, and againſt 
that time prepares to build her | 
Neff, breed. ; 
Kingfiſhers Fleſh is ex-y 
good for Conſump-' 
tive Bodies, wonderfully re- 


Parties grow fat, freſh, and 


Take upon this Account of the 
Poteſtates two ounces, the Pou- 
der of Vipers a dram ; mix them 
together for a Doſe, and give 
them ro the conſumptive 
Party. bt Io 

Take of the Fleſh dried 20 
Pouder in an earthen Pot, ſet 


rious Remedy for thoſe that 
are troubled with the' Epilepſie. 

Rite: This is. a Bird of . 
Prey, and very ravenens; yet 
Nature has ordered it, that 
al] Creatures ſhall one way or 
other redounÞ to the Good 
and Benefit of Mankind. Some 
People, as the poorer Tort in 
Germany, eat the Fleſh of 
this Bird as a great Dainty ; 
yet” being a groſs kind of 
Food, it is not uſed by ns for 
Food : However, + Take the 
Pouder of that Fleſh & dram, ts 
latile Salt of Amber twelve 
grains, Sal Armonack | fogy 
grains”: - theſe being mixed for s 
Doſe, are prevalent-againſt the 
Gout. Again, Take of tbe Fleſh 
of a Kite in Pouder on? dram, 
Salt of Man's Skull a ſcruple, 
Filings of Elk-hoofs, and native 
Cinnabar, of each ten grains: 
mix theſe for a Doſe, againſt the 
Epilepfie. 

Kites-Jſhes (of the whole 
Kire){ given in the ſame man- 
ner, as: before mention'd, are 
prevalent againſt the ſame Dif. 
eaſes, ſo alſo is the volatile 
Salr and Oil made by diftil}- 
tion, as Oil and Salt of Man's 
Skull, Whiclr .may be givers 
from twelve or ſixteen grains 
to a ſcruple, in any conyent» 
ent Liquor. | ; 

Rites-2Blood ; Anoint the 
Forchead and Temples with 
it, and it eafes Pains in the 
Head, and prevents ſtrange 


| and frightful Dreams, cauſes 


Sleep, and fers a fair Com- 


Hmber half @ ſernple, Maw: | 


M 3 plexian 
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plexion on the Skin: Made: 


up with Oil of St. John's-wort ; 
and Wormwood into an Un- } 


ent, . it eaſes Pains 'in the ; 
oints,” and is good to anoint | 


the Pouder one dram, extratt of- 
Satyrion one dram and half; 
Pouder of Vipers half a dram : 
mix them for a Doſe, and for 
ſome time being taken it helps 


the Head and Sromach withi, i Barrenneſs, and cauſes  Fruit- 


in caſe of the Falling-ſicknefs. | 
Take of the 


Kites-Dung : 
Dung of a Kite, (the younger the' 
better,) an ounce and half, Cam- 
phire in. fine Pouder two drams, 
common Soap as much as will 
. ſuffice to make'em into a Cata- 
plaſm. This applied hot, im- 
mediately eaſes the raging 
Pain of the Gout, infomuch 
that ſeveral Perſons *of Note, 
who have been troublzd with 
this affliting Diſtemper, have 
cauſed Kites to be taken, either 
the young ©: es, . or others, 
and kept them tame as chari- 
ly as their . Hawks, for no 0- 
ther purpoſe than for their 

ung. 

. Kites - G:zeale : This is 
good to anoint old Sores and 


Swellings, alio Pains and A-, 


ches ; it ſupples the Jpints, 
and reſiſts the penerratzon of 
ſudden Heats. Iron Inſtru- 
ments rubbed with it, and af- 
terwards heated in the Fire, 
become very hard, and are 
rarely after ſubje& to ruſt or 
decay, -as ſome ſay. 

_.. Rites-Liver is good againſt 
the Gout. and Epilepſie, and 
alſo Convulſions. Take of the 
Pouder three drams, oil x fra 
mary and Lavender, of each five 
drops; and. make them up into 
ene Doſe. 


_ Kites:Teſticles ; 7ake of 


fulneſs; *ris exceeding good 
in Conſoamprions. ._ To con-. 
clude, of a Creature fo little 
raken notice of by moſt, few 
have better or more Virtues 


to do good in theſe kinds. - 


Knap-weed, its Virtue and 
Uſe: This Herb or Weed 
grows in Fields and Meadows 
about the Borders and Hedges ; 
its Virtue is to ſtay Bleeding 
both at the Mouth and Noſe, - ' 
or any other outward parts, 
and thoſe Veins that are bro- 
ken, or inward Wounds, as 
alſo the- Fluxes of the Belly ; 
it . ſtays the diſtillations of 
thin and ſharp Humours from 
the Head upon the Sromach 
and Lungs;. it is good for 
thoſe that are bruiſed by any 
Falls, Blows, or otherwiſe ; it 
[1s very profitable for thoſe 
that are burſten and rroubled 
with Ruptures by drinkjng 
the Deco&ion of the Root and 
Herb in White-wine, and a 
plying it outwardly to the 
grieved Part; it 1s ſingular 
good in all. running Sores,Can- 
cers, and Fiſtula's, - drying up 
the moiſture, and healing them 
gent] withour ſharpneſs z. it 
1s. of ſpecial uſe for the ſore- 
neſs of the Throat, the Swel- 
| ling of the Uvula and Jaws. | 

Knapwel : This grows in 
moſt Fields and i” 


ter ripe, IE TT 
TAG Herb ſtayeth the Flux 
arte 


| ing the, liquid Dzcoftion 


. Parts : Itis of ſingularuſe for 
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and about their Borders and | 


Hedges, and in many waſte 
Grounds. As far the time it 
flowereth, it 1s in June = 
Fuly ; and the Seed is ſoon af- 


e Mouth, Noſe, and o- 
ther outward Parts, alſo thoſe 
Veins that are inwardly. bro: 
ken, or inward Wounds, as 
alſo the Flux of the Belly : 
Tr ſtays the Diſtillation of thin 
and ſharp Humours from the 
Head upon the Lungs and Sto-, 
mach : It is good for thoſe 
that are bruiſed by any Falls, 
Blows, or otherwiſe : It 1s 
very profitable for thoſe that 
are Burſten, and have Rup- | 
rures, by boiling the Herb | 
and Root in Wine, and drink- 


ſweetned with Sugar, and ap- 
plying the Herb and © Roots 
{a boiled as a Poulris to the | 
grieved Part ; It 1s ſingular 
good-in all running Sores, 
Cancers, and Fiſtula's, dry- 
ing away the Moiſture , and 
healing them up gently : Ir. 
does thelke to running Sores 
or Scabs on the Head or other 


the ſoreneſs of the Throar, 
Swelling of the Uvula and 
Jaws, or to ſtay Bleeding, and 
heal up green Wounds. 
Knees Dwelled : Take a 
handful of Goats-Dung, and 
mix it wich Barley-Meal, boil | 
them in Vinegar and Water, 
till they become thick enough | 
to ſpread. as a Plaiſter, and | 


4 


then apply them . to the Swel- 
ling, often : renewing. | - This. 
Plaiſter will; quickly afſwage * . 
the Pain, and in time remove 
the Swelling. . It is alſo good. 


for . Swellings occaſion'd by 
Pains of the ,. or the hke, 
in any Part of the Body. ' 


Bathe. the Phace affetted firſt, 
3 or 4 ſeveral times wery well 
with the Powers of Amber, which” 
done, then anoint it with Balſam 
de Chili, dreſſng it twice a day; , 
and let. the Patient take 
Night going to Bed; 2 Pills of 
my Cathartick Laudanam, and 
continue the uſe of - theſe things 
till the Knee is well : Bit to fo 
cilitate the Cure, it will be good 
ro let the Patient keep their Bed 
all the time, to prevent the fal- 
ling down of Humors into the 
part : and once a Week they may 
purge with Sal Mirabile, taking 
it from half an ounce to an ounce 
(according to Age and Strength) 
diſſolved in a draught or $wo of 
Broth, Water » Gruel or Poſſet« 
drink. 

Knot-(S:aſs : The com- 
mon ſort of this Graſs ( for 
there are divers ſorts of Knot- 
Graſs) has a Root hard, woo- 
dy, and. fingle, and/ many 
Fibres: Ir's of an aſtringent 
Taft, - and has many. Stalks 
ſometimes ftanding upright, 
but oftner bending towards 
the Earth. The Seeds are pret- 
ty large , triangular, and of 
a dark Cheſnut-colour. 

It cloſes Wounds, and con- 
tributes towards their healing, 
as bring drying and aſtriny 
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Sent : Tr ſtops inwardly Flux- 
©. and outwardly the Bleed- 


Ing of Wounds : The Juice of 


jr allays Inflanimations, eſpe- 
cially of che Eyes. |” A noble 
Man that vomited Blo6d, and 
had uſed many 
dicines to no purpoſe, upon 
elic uſing this,” viz, the Juice, 
had his Flux of Blood ſtayed, 
which elſe - perhaps had not 
ended but with his Life. 

+ This kind of Graſs ſprings 
up late in the Spring , and 


- abides till Winter, when all 


other Me- 


ing Bleeding, being drank in 
ſteeled or red Wine : It ſtays 
Bleeding at the. Noſe, bein 
applied to_ the Forehead a 
emples, or ſquirted np the 
Noftrils. It's good allo for 
the Bloody - Flux, ſtops the 


Courſes : It is ſingular good to ' 
provoke Urine, and is kelpfut - 


againſt the Dyſury, Gravel, 
Biting of venomous Beaſts, 
Rheums, Worms, Heat, Cho 
ler , /Tnflammations, Impoſt- 
humes, Gangreens, Fiſtula's, 
Ulcers, Cancers, and Wounds 


the Branches periſh: The | in the Ears, with many ifuch 
Juice of it is excellent in ſtay- | a $row 
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" Jay Put your Lace,or Point, 


on a Tent, and make a 
frong Lather with Spaniſh- 
Soap , uſually called Caſtile- 
Soap, then with a ſmall ſoft 
Bruſh dipt therein, rub your 
Point or Lace well, but with 
a light and gentle hand, for 
fear of frettting ir. ; continue 
to walh it on both fides for 
four Lathers; then rince it in 
Spring-water or Pump-water, 
which is all one; and after, 
paſs it over on the wrong ſide 
very lightly with white Scarch 
made as thin almoſt as Water, 
and follow it with your Bruſh, 


then ſuffer ir to dry, and with 


| 


like Diſtempers. 
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Overlayings, if it be Point, net 
ſuffering 1t to ruckle ; then 
with a moderate hot- Iron, 
ſmooth it gently on the wrong 
ſide, and fet it out-to Advan- 
rage. 


cleanſe this when it 1s tarniſh- 
ed, ficſt rub it over with burat 
Whiting in Pouder once or 
twice ; then by duſting it clear 
from the Whiting, and having 
ready ſome Pouder of burnt 
Alom, run it over. with that 
finely ſifred two or three 
times ; and if che Silver ue 

aC 
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Lace of Silver, &c. To 
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the Lace be ilded, "ie will. quantity : mix” aud make ns 
reſtore its faded luſtre, and | EleFuary; and take to the 


render it almoſt as freſh as at 
firſt ;, and wt he may recover 
the luſtre any tarniſhed 
Plate, gite or ungilt. 
Ladies-Mantle is an excel- | 
lent Wonnd-Herb, being hor, 
dry, and aſtringent ; it fto 
Bleeding and Courſes : The 
Leaves , the Tops, and the 
Roots, are given in Potions 
for Wounds with ſucceſs; as 
alſo are the Pouders ; the 
Plaiſters and Ointments of it 
applied, are very good on 
thee account. - Rags dipped in 
the DecoQtion of it, and appli- 
ed to a Woman's Breaſts when 
they are lax, makes them round 
and ſolid. It agglutinates in- 
ward Wounds and _ 
And the DecoGtion of it, or 
the Pounder of the dried Herb 
taken in the DecoQtion, or in 
- —_— Water, is excel- 
ent for curing Burſtenqeſs in 
Children. 4 
ſerve : Take this Herb (which 
15 alſo called Cuckow-flower) and 
Brooklime, of each two hand- 
fals; ſhred them ſmall and 
bruiſe 'em, and then boil them 
in a quart of fair Water till 
the greateſt part of the Liquid 
boa Rayotmn mares 
and put to them an | 
tity of Sugar, and make them 
into a Conſerve : Take of :t fix 
ounces, White and Yellow Saun- 
ders in Pouder, -of each 3 drams ; 
Sal: of Worm-wood 2 drams ; 
Syrup of Lemons, 4 Jofficient 


Smocks,the Con- 


| 


| 


| 


quantity of a quarter ' of an 
ounce both . Morning and 


. Evening, and it is an excelent 
| Remedy for the Scurvy, and 


for removing Scorbutick Hu» 


L 
phoſis may at firſt ſeem ſome- 
what ſtrange, though we can 


| aſſure you it has been much in 


eſteem, wiz. to make Lamb of 
a Pig, inthis manner : Take 
2 fat Pig, ſcald him, and cur 
off the Head, - ſlit him, and 
truſs him up like a Lamb; then 
being ſlit through t e middle, 
and flea'd, boil him a little 


| while : then being draw'd 


with Parſley, as you do Lamb, 
roaſt it, and dridge it, and 


ſerve it up with Pepper, But- 


ter and Sugar, and it will not 
be eafitly diſcern'd from 
Lamb._. | 
Lamb-Paſty : Bone your 
Lamb, cut ir four ſquare, ſea- 
ſon it with Salt, beaten Pep- 
per, Cloves, Mace, Nutmeg, 
and minc'd Thyme, lay in 
ſome Beef-ſuet and your Lamb 
thereupon, making a high 
| border about it; then turning 
over your Sheet, cloſe and bake 
your Paſty; when it is enough 
liquor it with Claret, Sagar, 
7inegar, and the Yolks of 
Eggy beaten up together, if 
you would have your Sauce 
only ſavoury, and not ſweet, 
"Jet it be Gravy only, or the 


Baking | of Bones in Claret- 
| Lamba 
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. Lamb-Pve . to Seaſon : 9 thin Jeaf of Butter, clofe it-. 


Fake a' Quarter of Lamb, 
anounce of beaten Cloves, and 
Mace; a quarter of af ounce 
of Pepper, ' a quarter bf. an 
ounce of whole Mace, a lictle 


Salt, half a pound of Currans,. 


and onepound of Butrer. 

- Lamb-ftones F2zy'd : Ha- 
ving parboil'd ' the Stones, put 
Ratter into a Pan, mince the 
Srones ſmall, and put them 
into it ; then ſtrain them with 
ſome Cream, Pepper and Ci- 
namon made ſmall; grate in 
ſome Parmiſan or Holland- 
Cheeſe,or old' Cheſhire-Cheele; 
and being ſtrained, put them 
into the Pan again ; and then: 


being well fry'd, ſerve them 


np with Sugar, and Roſe-wa- 
ter. And in this manner, with- 
out any variation, you may 
dreſs Calves or Kids-ſtones. 
Lamb-ſtone-Ppe : Take 
fix young Pidg:ons, as many 
Chickens, truſs them and bake 
them with ſix O:-Palates wel] 


| boiled and blanched, and cur 


into little pieces; take fix 
Lamb - ſtones, and as many 
Sweetbreads of Veal cut in 


halves: and parvoild, twenty 


Cocks-combs boiled and blan- 
ched, the Bottoms of four, 
Artichoaks boiled, a quart of 
Srewing-Oyſters parbolP'd, the 
Marrow of four Bones ſcaſon'd 
with Nutmeg, Pepper, Mace, 
and Salc:; fill che Pye with the 
Ingredients, and mingl: ſoms 
Piftaches among them ; grare 
in th2: Yolks of Eggs hard 
boiled, and coyzring all with 


Ly 


4 


up, and put into -it a littk 


| fair Water at the hole in the 


, Lid: | being baked, drain out 
the Butter, and liquor it with 
Gravy and Butter beaten up 
with Lemon-pulp; . or you 


with a Bisket-Lid. ; 
| - Lamb ro Douce: 
your. Side of Lamb firſt, ſoak 


Bone 


may bake it in a Niſh, cover'd 


it well in Water and Salt, wipe . | 


it dry,'ſcaſan is with Nutmeg, 
Ginger, and Sweet-Herbs ſhred 
ſmall, Coriander - ſeeds, Le- 
; mon-peel, and Salt ; lay broad 
Alices of Lard over the Seaſon-. 
ing, 'then roul up into. a Col- 
lar, and bind it up in a linen 


Cloth : boil it in» Salt and Wa: 


ter. taking off th? Scum,' . put 
in ſliced Ginger, Nutmeg and 
Fennel, with -Parfkey-roots ; 
and when it is almoſt boiled up 
put in a quart of White-wine ; 
and being boiled, rake ir off, 
and put in ſlices of Lzmon, 
the Peel of rwo Lemons, and 
twelve Bay-leaves, and keep 
it cloſe in a convenient Veſſel 
for your uſe. In this manner 
you may ſouce- a Breaſt of 
Veal, Kid, Eawn, or Veniſon. 

Lamb like Ueniſon : To 
order this that few ſhall dif- 
cover it, Take Lamb, bone ir, 
and dip it in th? Blood of a' 
Pig, orc any other wholſom 
Blood ; parboil it in ſmall 
Beer and Vinegar, three parts 
of the firſt ro one of the latter : 
let it ſtand all Night, then 
put in: ſome Turnſole , and 


{ bike 12 with Clarer, Butter, 
| | | Pepper . 
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Pepper, Cloves, Mace, and | 
ſome ſprigs of Roſemary, and 
it will afford you an excellent 
|} ER ; Bile 
. Lameneſs 4n the Limbs : 
This-is many times occaſion'd 
by ſudden Colds, or Humovrs 
fetling in particular Parts. 'T'o 


cure or remove it, Take of: 


Oil of Spike and Earth-worms, 
of each an ounce ; mix them 
well together, and bathe the 
afflicted part as hot as may be 
well endured. | 
." If you would cure ” effeFn- 
ally, eſpecially if it ſeems to be 
a Rheumatiſm, you ought firſt to 
ive tht Patient of the Princes 
ouder & gr. iij. ad vj. ina 
little Conlerve of Roſes, at Night 
going to Bed, and to repeat the 
ſame the next Night : then let- 
ting two Nights be between to re- 
peat the fn Doſes for two 
Nights more ; and- again, letting 
two. or three Nights be between, 


zo repeat the ſame till eight Do» 


ſes are taken ; , Secondly, to 
purge the Body. with our Pilulz 
Cathartice, which may be re- 
peated four , ſeveral times ; 


t round; then having 


LA (171) 
and ſplit your Lampreys, take 
out & Strings i the Back, 
flea'them , and truſs: them 
parboil'd 
'them, :let them be. ſeaſon'd 
wich Pepper, Nutmeg. and 
Salt : place a laying of Burtgr 


| at the bort6m- of the Pye, lay 


on the Lampreys with ſome 
ſliced Onions,: a few whole 
Cloves ; and covering it with 
Butter, cloſe it up : waſh over 
the Lid- with the YGolks of 
Eggs, and Beer of Saffron- 
water; and whea it is baked, 
fill up the Pye with clarify'd 
Butrer beat up with a little 
Red Wine. z 

The Tralians bake them in 
this manner ; wiz. The- Skin 
being taken off, ſeaſon it with 
Nutmeg, Pepper, . Salt, Cina- 
mon and. Ginger ; fill the Pye 
either with whole Lampreys, 
or thoſe that are cut in conve- 
nient pieces, with the addition 
of Raiſins, Currans, Prunes 
' dried, Cherries and Dares; 
and covering . it over with 
Butter, cloſe it up; and be- 
ing baked, liquor it with 


Thirdly ,. | 16 bathe the Limbs 
Morning - and Evening. for ten 
days, with the Powers of Am- 
ber, and. after that to apply the 


' Balſam de Chili, /o long ill the 


Patient feels the pain and weak- 
neſs tobe perfefly gone: after this 
has been uſed fourteen or twenty 
Days, apply over the weak parts, 
Emplaſtrum Diapalma, which 
keep on as long as it , will ſtick, 
renewing two or three times. 


Lampzeys, to Bake ; Draw 


ſtrained Almonds, Gra 
ſins, Verjuice, Sugar , and 
Sweet - Herbs : {mall chop'd, 
and boiled all together : then 
ſerve it up with Juice of O- 
ranges, White-wine , Cinna- 
mon,. and the Blood of the 
Lampreys : Ice it, and ſerve it 
up pretty hot; . or you may 


long. , 
Lamp:eys in Patty- 
pans, Baked; Roaſt your 
| Lamprey 


pes, Rai- . 


keep it cold, but not very 
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Lampre 
ing jp wh 
the Pans with Plain or Puff. 
Paſte, being firſt butter'd un- 
derneath ; then _ it _ 
Pepper, Nutmeg, Ginger an 
A SweenHhrts ſhred, Bis- 
ker-bread prated, ſlices of Le- 
mon, Currans and Dates, and 
fo cloſe them up; and being 
baked, liquor them with But- 
cer and White-wine, or Sack 
and Sugar. | 
Lamp:ep to Boil ;: Waſh 
them, but take not ' out the 


Guts ; then cut them in pieces | 


about an Inch Jong, putting 
into a Pipkin twice as muc 
Water as will cover them, 
ſeaſoning the Liquor with Pep- 
per - and Salt, - thickening it 
with 3+or 4 Onions, a little 
grited Bread, a little Ale-Yeſt 
then ſhred a handful of Pa:- 
fley,a little Winter-Savory and 
Thyme very ſmall: Tet all 
boil till half the Broth be con- 
Famed ; then put in half a 
d of Sweet-Butter ; give 
It a walm or two, and ſerve 
xt up. . 
Land-Fowl Boiled the 
French way : Take Green- 
Peaſe, andput them into boiling 
Mautton-broth, with ſome thin 
flices of interlarded Bacon ; 
and being near boiled, m 
. fame Parſley and bruifed Ant- 


* feeds; ftrain ſome of the Peaſe, 


and thicken the Broth; then 
add Pepper , grated Cheefe, 
Peaſe or Flour, and ſome- 


times Saffron or Mint, as your 


- 


ti Butter; and being 
roaſted or cold, put it into / 


—_ 


very tender, baſt-- Reliſh beſt ſuits, lay a few 


Sippets in the Diſh, and pore 
his Broth on the Fowls 3; 
niſh the Diſh with Flowers, 
fliced Lemon, ' and Spices, and 
ſerve it up. And: thus you 
may order Sea-Fowl- with 
Green-Peaſe, or Lambs and 
Kids - Heads, only dridging 
them over with the Yolks of 
hard-bojled Eggs. 
' Land-Fowl, to Carbo- 
nade : The Fowl being roaft- 
ed, cut themup, and ſprinkle 
them with Salt; then ſcotch 
and broil them, and make a 
Sance with . Vinegar, Butter, 
and the Juice of Oranges, 
garniſh'd with flices. of O- 
| range or Lemon. 
Languiſhing of the Parts: 
Take half a pound of Lico- 
rice, bruiſe two ounces ; White 
Sugar-candy four | ounces ; 
ofelly of Calves-feet two pound; 
Mace , Cinnamon and Nut- 
meg," of each a quarter of an - 
ounce; White-wine a quart : 


boil them up. to the thickneſs 
of a Jelly, and ſtrain them 
through a Jelly-bag, and eat 
of it both Morning and Even- 
ing, at leaſt five or fix ſpoon» 
fals at a time. 

Lapis Wedicamentalis : 
Take Hungarian Fitriol one pound, 
Salt of Nitre half a pound; 
Ceruſs, Alom , Bole-armenian, 
Sandiwver, of .cach four ountes ; 
Sal Ammoniack two ounces; beat 
them all very tareſully, and mix 
them with White-wine-Vinegar ; 
then bake them in an earthen Pot, 
over a gentle fre, tit they becom 

| - 8 
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as hard ac a Stone, and they pre- | firong Broth ſo mach ax-will 
|.cover them, ſome boiled Houſ- 
| bold-bread ſtrained, alſo Mace, 


ſerve it for wſe. 

Larks to WGoil : Truſs 
them, and cut off their Legs 
and Heads ; bojl them (baving 

ut a little Parſley and Sage 

nely ſhred into ' their Belles) 
in Mutron-Broth,” - or in- Wa- 
ter ſeafpn'd with a little Salt, 
that has been boil'd, and often 
ſcumm'd before you put 'em 
in: then boil up, when the 
Broth or Water 1s half con- 
ſumed, large Mace, Dates, 
Marrow, 'Currans, Pepper and 
Salt; and being well ſtewed 
together, lay them on fine 
carved Sippits, and thicken the 
Broth with Almonds beaten 
and ſtrained ; add a little Roſe- 
water and Sugar, and garniſh 


with . Lemons. ſliced, Barber-' 


ries pickled, Suga?, and grated 
Bread firewed about the Diſh ; 
and for Leer, ſtrain grated 
Bread and hard Eggs beaten 
in Verjujce and ſome of the 
Broth. And thus you may 
boil and /'diſh up all manner 
of ſmall Birds well ſauced, as 
Quails, Rails, Thruſb, Black- 
birds,. Snites. Wheaters, Spar- 
rows, Feldefers, Martins,Rufts, 
Brews, Godwits, Knats, Dot- 
. terels, Pewits, Strenits,Ollines, 


Gravelens, Red - Shanks, &c. | 


But as for the latter ten, this | 
way is beſt approved by ſome 
Cooks; wiz. . "LN 

Let them be half roaſted,and 
ſtick on one ſide a few Cloves 
as they roaſt ; ſave the Gravy, 
and put them into a Pipkin 


| Cloves, Pepper, Gin 


, fryed 
# Onions, and Salt; ke 


ew them 


fine carved Sippets : and ſome- 
times, for change, you may 

arniſh with Lemons and 
weet-Herbs {bred pretty ſmal]. 

Lark-Pye ; Take a dozen 
of Larks freſh and gocd, two 
Penny Manchets, one pound 
of Currans; . a. quarter of an 
ounce of Cinamon, one Nur- 
meg grated, . a quarter of an 
ounce of Mace Fnely beaten, 
a quarter of a -pint of Roſe- 
| water, three Eggs, and a little 

Salt ; work all theſe together 


till they are very well mixed, 
| and make -the Mixture inta 


ite 


Balls as big as Walnuts ; 
.them into the Bellies of 
Larks; then having p)ac'd 
them in order, put a pound of 
Butter and a Lemen fliced 0» 
ver them, half a pint of pick- 
led Barberries,and balf a pound 
of Citrop, and Lemon can- 
died ; a quarter of a pound of 
Eringo-roots, and a quarter of 
an ounce of whole Mace : and 
when it is baked, put in Putter 
cn the top of it, and ſerve it 


up. 

4 Lark-Spurs : The Juice 
of the Flowers clear the Sight, 
and” ſtrengthen it : it is fſuc- 
ceſsfully uſed in. Vulnerary 
Poticgs: the DecoQtion of the 
Flower in Wine, and Crank 


. fed into it, removes Obitry- 


with Jt, and 4 little Claret and 


- 


Rions, Lasks ; 


well, and ſerve them up on 


ee. i as we wy was GI >> 


with a dram of Saffron infu- . 
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 'Lagsks :i: Take a dram of 
Rhubarb, Bawm, Mint, Py 
royal, of each a pugil or lictle 
| handful : boil them 1n Claret, 
or Red Wine, and drink of 
the DecoQion: two - ounces at 
a time in the Mornin; faſting. 
This is much better, - Take Ca-. 
rethu, -Jeſuitse-Bark, Crocus Mar- 
tis 5ſftringens, of each an ounee-: 
make all into a- fine Pouder. Doſe 
one dram 'Moruing and Evening 
in a Glaſs of Tent  _ but this is 
fo be obſerved; that the Body be 
beforehand cleanſed by purging 
' once or twice with Sal Mirabilis. 
Or you may after purging with 
the ſaid Salt, flop the Flux by 
giving our Volatile Laudanum, 
or our Specifick - Laudanum, 
every Night going to Bed, from 
2 grains to 4, or 6; this will not 

| fail of the deſired end, if” it be 
edntinued for ſome time. 
Laudanum Specificum 
Noſtrum : Take Theban, Opium 
an ounce and half : diſſolve.it in 
Fuice of Lemons 2. ounces mixed 
with Oil of Sulphur 1 dfam ; 
ftrain, inſpiſſate, and evaporate 
ro the thickneſs of an ExtraF,to 
which add Oil of Nutmegs by ex- 
preſſion one ounce ; Bezoar Mine- 
ral, Camphire, Catechu, Cochinel, 
' Winter Cinnamon, Feſuits-Ba#k, 
Saffron, Virginian Snake-root, of 
each a dram and half ; Anodyne 
Sulphur of the- Vitriol of Mars 
3 drams ; Chymical Oils of Am- 
ber, Aniſeeds, Cloves, Fennel, 
Juniper, Lavender, Lemons, Roſe- 
"mary and Saſſafras, of each half 
a ſcruple, or 15 drops : mix and 


- 


It admirably comforts the Sto= 
mach and Bowel, and-is found 
by experience 'to be good againſt 
all - Fluxes of | the' Belly, -as a 
Looſeneſs, * Bloody-flux , Lientery, 
Hepatick- flux, Vomiting, Bleeding 
at ' Noſe, «verflowing of theTerms, 
Spitting and Piſſing of 'Blood,Caz 
| tarrhs, and ocher defluxions of 
Humonrs:1t ftrengthins the Inter- 
nal Members, and is of good uſe 
azainſs the. Dropſie, Gout,” Sctur= 
v7, Jaundice, Rheumatiſm, Fits 
of the Mather, Vapours, and 0« 
ther Diſeaſes of the Womb; ss 
alſo all kinds of Fevers, whether 
intermitting,, continual, or mas- 
lign.. Its Virtues are ſo great, 
that we'tannot ſufficiently ſet them 
forth + it provokes Sweat power- 
fully, and therefore is given in 
the Plague, . Meaſles, Small-Pox, 
and other EpMaemick Diſeaſes; as 
alſo in the moſt vehement Colick, 
and in all violent Pains in what 
part of the Body, and of what 
kind ſoever : It prevails againſt 
Coughs, 'Phthiſicks, and Stone, 
whether in the Reins or Bladder. 
It cheers the Spirits Natural,” Vis 
tal, and Animal, and fortifies 
them in all parts, giving Na- 
ture a ſweet kind of reſt. and eaſe. 
It is alſa a ſecret in Curing a 
Gonorrea in Men, and the Whites 
in - Women. Doſe from 2 or © 
grains, to 6-0r 8 going to Sleep. 
Laudanum Catharticum 
Noitrum : Take. Theban Opis 
um (extrafted with Juice of Le- 
mons) one ounce and half, fine 
Aloes (oxtraffed with fair Wa- 


ter) $ ounces; Reſinous Scammo» 


ny, Ginger, Licorice, all in fine 


make a maſs for Pills. | 


by onde, 


Sh. 
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Pouder, of | each one ounce: mix, 
and with Oil of Aniſeeds, Cleves, 
Lemons, and 'Safſafras,: of each 
3 drams : mix and make a maſs. 
it univerſally eaſes all pains, 
looſens the Belly being bound, 
" purges gently, and . ſtrengthens 
the whole Body: It is. a Medi» 
cine not enough to be valued, and | 
almoſt infinitely beyond. all thoſe 
in the Quacks fooliſh Diſpenſa- 
tory. They are truly beholden. to 
me for this rare. Secret, their 
Worſhips never being Maſters of 
. any thing worth knowing before: 
and 'yet I have a great many 
other Secrets much exceeding this, 
in ſtore, which it is not fit ſuch a 
ſort of ſapleſi, worthleſs , and 
angrateful Fellows ſhould ever 
come to the knowledge of : nor had 
rhey known this, had. not the 
publick good extorted it from my 
Pen. This 'Medicine corroborates 
the more noble Bowels, correffs 
and expels carrupt and evil Hu- 
mours, ſweetly. purging the Body, 
which it does by a very ſafe and. 
pleaſant operation: It eaſes Pains. 
in any fart, induces Sleep and 
i Ret., ſtops ' Conghs: and thin 
Catarrhs, and is 'good againſt 
Tertian and Quartan Agues, be= 
ing given ſome Hours before tho 
. Fit.” Doſe from 10, grains to a 
ſeruple, or more. at Bed-time. 

' Lawn Faded, to Recover : 
Take the DecoQtion of Ver- 
vein a quart,” the Water that 


diftils from the Vine when 
cut in the Spring-time, as the 
Sap is riſing, half a pint ; the 


Roots of. Primroſes and Roſes | 
mary - flowers, a handful of ; 


_— —_—_—— I —— 


each ſteeped a day. in-2 quart 


of New Milk :, mix, all. "theſe 
| rogether, and ſteep, the Lawns 


in the Jiquid part,, being well 


| ſtrained from, the + groſler a 


Night - when they are next 
waſhed, they will thicken, and 
become freſh. |, And dy this 
rule, Muſlings, Lace, and Tif- 
fany are recovered. 


Laxation of Parts: You 
muſt ſpread Emplaſtrum Di- 
vinum upon »ſoft Leather, and 
apply it to ſtrengthen the Pare 
weakened. by the Sublaxation, 

Leach to Make: Take a 


' quarter of a-pound of the beſt 


Jordan Almonds, blanch them 
and ſteep them in Water ten 
houts, or more; then 


them in a Marble Mortar very 


ſmall, then put them iato's 
Pipkin or Skillet with a quart 
of.Milk over the Fire, and ler 
them boil half an hour, bur 
continually ſtir it, for other- 
wiſe it may burn to : then 
ftrain out your Milk into ano- 
ther Skillet through a Hair 
Strainer ; then put -to it one 


ounce of Izing-glaſs, that had 


before been ſteep'd an hour 
and half in Milk,and with all a 


good quantity of Cinnamon, 


.with ſome large Mace and 
Nutmeg quartered; alſo ' a 
. pound of fine white Sugar ; 


.of Musk and Ambergriſe 


together one grain; then ſer 
it again on the Fire, and ſtir it 
continually till you take it off: 


when it is enough, put to it - 


ſome Roſe-water, and diſh it 
up ina Bafon, | 
Lead- 
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Lead-wozt : This is good, 
bruiſed and applied to , old 
Sores ; alſo to kill Worms in 
the Fleſh, by waſhing the Parts 
with the Juice of it, 

Legs Ulcerated : To cure 
. this, Take a quart of Spring- 
water, four ounces of White- 
: Bread; add to it two ounces 
of Sheeps-ſuet cut very ſmall : 
and having boiled it a little, 
add an onnce of Roſin finely 
poudered, and a quarter of an 
ounce of Flowers of Sulphur, 
ſpread thern well - mixed and 
tempered on Cloth or Leather, 
and lay it to the Part grieved, 
and it will give ſudden Eaſe, 
and In time work a Cure. 

If the Ulcer is inveterte or 
old, tho) it is of many Years 
ſtanding, it will be . infallibly.| 
cured, if you firſt waſh it with 
Lemon-Juice two .or three times ; 
then waſh it with the Water of 
the Griffin, waſhing it ſeveral 
times & day, and laying Linen 
Rags wupou it, dipt in the ſame, 

' often wetting them with the Wa- 

Fer, as they lie upon the Ulcer. 
Or you may firſt dreſs it with 
Unguentum Fuſcum Wurtzy, 
zill it is perfely Gleanſed, and 
then heal it up, by daily wajb- 
ing it with the Water of the 
Griffin. Laſtly, to hiv the 
Sore, ſlrew over the Ulcer this 
Pouder : Take Catechu,Olibanum 
1m fine Pouder, of each half an 
- ounce; Rofn one ounce; White 
Starch two ounces : mix them. 

Leg of Mutton, to dreſs 
after the beſt manner, either 


| 


they call Forc'd: -Mince the 
Meat with Beef-ſuet or Bacon, 
Sweet - Herbs, Pepper, Salt, 
Cloves, Garlick, raw Epps; 
Cheſnurs : then with all theſe 
rogether fill che Skin of the 
Leg, out of which the Meat 
was fakgn in order to be min- 
ced: prick it up, and either 
boil or roaſt it, according to 
your Diſcretion : make Sauce 
with the remainder -of the 
Meat, and other Ingredients 
that will not go into the Skin, 
and with Gravy: ſerve it up : 
garniſh the Diſh with pickled 
Grapes or Barberries. 

Leg of Ueal, another way : 
Stuff the Veal with Beef-ſuet, 
Nutmeg and Salt ; fo boil it, 
and keep it feumming; put in 
ſome Salt, Parfley, and Fe- 
nel-roots, in a bundle bound 
up: then being almoſt boiled, 
_ vp ſome of pd neg n 
a Pipkin, put to it ſome Rai- 
fins of the Sun, Mace, int 


Gravy ; ſtew them well, and 


let them be thickened, which 
is beſt done with Bread 
and the Yolks of hard boiled 
Eggs ; and before you diſh up 


your Broth, have Parſley, Mar- 


joram, Thyme, Sorrel, Mar- 
rigold-flowers, and Spinage 
ſtript or pick'd; bruiſe them 
with the back of your Ladle, 
give it a warm, and diſh up 


your Leg of Veal on carved 


Sippits, and run it over with 
beaten Butter. 

Leg of Weal Souc'd : 
Bone it, and Lazd it, but firſt 


Roaſt or Boiled in that way | ſeaſon the Lazd with Pe per, 
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Core nd Fe and he Vou al rillthey- [ax 9 aders Ot 
w ame.and a t, | Warer - on | 
pes ſtrew GT Hrs handful : _ £3 a 


Herbs over it ;_ rgul it —_— 
a Collar of Brawn.: -boil 
\ ſtew. it in. an; Oven with Wa- 
ter, Salt, and - White-wine-:/ 
 ſerye it in .a Collar, whole or 
fowl. - or- Ws with: Butter, 
| qeoc 8 .put away, 

bake | it, with Butter in-. a] 

oul: Jelly it, and mix yy 
of.. the -Brqth. with Almond- 
Milk and.” ag i _lices- af 
two Collars, then ſerve 
it up. 

Lemons: - They are very 
Cooling; the Juice. of them 15 
taken - with, Tucceſs/in all hot 
Diſeaſes :. it likewiſe, if mix- 
ed with a little unſlack'd Lame, 

« .cureth - the, Ich, cleanſeth 
Spots, and de oyeth Worms 
in the onter-part of the Body, 
in the.Noſe, or parts 'of the 
- Face or Breaſt, where they 
many times appear with their 
black Heads, . even with the 
Skin like: ſtuds of Gun-pow- 
der : the, Juice of them only 
takes away Pimples, and Red- 
neſs in the Face: and if made 
. Into a Syrup with, fine Sugar, 
it kills Worms in the Belly : 
it is given with ſucceſs in all 
Fevers: if you ſteep Pearl in 
this Juice a conſiderable time, 
they will diffolye, or become 
as ſoft as Wax: 

Lemon-Paſte: Take Le- 
mons- that have plump and 
well - coloured.. Rinds,- put 


them into Water, and in the 


them, into a. ge Vella 


but be Aure:not. into, any. of 
MJ bear:them: into a Pulp 
Bey. Rouling-pin. or 


Peſtle, and ſtraia: them: rhrough 
ary  hard'.wrin 
rſe le Noe Dog throug It 


rakfor mea more chan 


by a wW 6 you Ivete veer 
out of. your Temonet 

to..almoſt a foe kighe's 
then take ic out, ſpr it;pret= ' 


ty thin upon Phres,. ok it-in 
wgentle Oven or :Stove, - turn 
it, and cut- it; out . into what. - 
Formyou pleaſe. . . 

Lemons to Pickle: Firſt 
boil. them*in. Water and Salt, 


| and then putthem into, a Veſ- 


ſel fil'd_ up. with White- 
wine. +... 

| Lenten - Tauſle : Take 
Tanſie, . Fetherfew , Jolly, 
Vi»olet- leaves; - bruzſe. th em, 

and ſtrain out the Juice- in- 
to ei hr or. . ten Eggs well 
beaten; then ſtamy Almonds 
with the Spawn ors Pike or 
Carp. and ftrain. them wich 
the Crumbs of fine Mancher, 

Sugar and Roſe - water, and 
fry it thin in ſweet Butter, or 
put the Juice of the Herbson- 
ly. ſtrained with eight or ten 

Eggs ; fry them.in ſweet But- 

ter, and diſh them up with 

Sugar ; or you may. put a little. 
Flour and Roſe-water to them. | 

Leptofle : "Take crude An- 


|, boiling, ſhift them ix times, | 


PEE. 


timony well chofen and pou- 
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der'd; about one; two, or three 
ſcruples, Morning andEveni g 
according to your Age and 
Strength, ina ſpoonful of the 
Syrup of Clovegilliflowers, or 

Elder-berries : this, if.nee& re- 
quire, be continued fonr 


of five Months, So that if- 


the firſt Dofe prove beneficial, 


in caſes not urgent, _ 


or half a dram may ſerve, 
nor need it be continued for 
. fo longa time. Ps 

Inwardly the Patient may 
cake a Solution of Hungarian 
Vitriol, or Vitriol of Mars, in 
Wine, thus : Take good Vitriol 
in fine Pouder,a pound and half; 
choiſe White-Port Wine 19 or 
20 gallons: mix and diſſolve : 
of ti, half a pint well ſweetned 


with white Sugar, may be drunk 


Morning and Night, if the Sto- 
mach of the Patient can bear it, 
etherwiſe, but once a day : this 
quantity is full enough of inward 
Medicines to do the Gyre. 
Lep:oſle a Specifick : 


Take one ounce of Pomatum, 


the ' Flowers of _—_ a | 
an 


dram , ' Sa] Prunellz 
ounce ; mix them very well 


into an Ointment, and with it | 


anoint the Part afflited. 

For an outward Application, 
there is ſcarce-any thing of Vul- 
gar uſe, equal ro the Water 0 
the Griffin, waſhing with it 7, 
4, Or 5 times a day: if after 20 


oy 30 days tryal, it is found not _ 


fo be firong enough, you may a= 
noint with this Ointment. Take 
Sheep:-ſuet @ pound; Oil-Olive 


# ptund and half; Flowers of 


Sulphitr $ ouncet}" White Pricei- 


+ —_—_— 
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pitate 5 ounces min them, and 
anvint therewith twice' a day. 
Bus becauſethis: is greaſy, and 


notfo fit for @ Ladies uſe, we 
commend 


| the following Waſo 
which will mt fail (by conſtant. 
uſing of it) of doing the Cute. 
Take Damask - Roſe « water a 
gallon ; Powers of Mevewry 16 


"ounces ; mix them, and keep the 


mixture for uſe. 
_ Lettuce; They are *ool- * 
ing'to the Stomach, qualifie 
Choler and Heat, diſpoſe to 
Reſt ,, and encreaſe - Milk : 
they, yield good Nowunſhment. 
In Phrenftes, Madneſs, and 
Burning Fevers, &. let them 
be applied to the bes 17 and 
the Coronal Suture,and Writts; 
bur it is better to dip double 
Rags in Lettuce-water where- 
m Sal Prunellz has been dif- 
ſolved, viz. half an ounce to 
half a pint of the Watet. | 
Lettuce-Stalks, ro Can- 
dy : Boil them tender in Wa- 
rer ; and then having boiled 
up your Sugar to a Candy, pur 
them into it; let them boil 
therein.,, then take them 
ont, and lay them a drying in. 
a warm place; and Jo put 
them up 1n Boxes as a Sweet- 
meat, which mach cools and 


f | moiſtens the Mouth. -Being 


eaten when going to reft, they 

cauſe gentle ſhimbers. In this 

manner you may Candy Fenel- 

ſtalks, or any kind of Flower 

= is not extraordinary ten- 
er. | 


| 


S 


Lettuce-Water ; This is 
: al 


| Poattowſe 
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. ." exceeding helpful in Frenzies, 


ſath-like Diſtem , occaſi- 
. oned by violent Heats, or Fer- 
mentations. 


_ @ Hog 


Liver, fift. rhem; through 


+ may, 
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an " rconliit 
it Alays the E 
bances of the Brain occafion'd 
by eh ooh Vapouts, and Bog ofes | 


bailed br raw, It qualifies 
Heat of the Scomach alſo the 
Effects of - Choler , .and '&t> 
creaſes Milk in Women, /v 


 ing:good” Nouriſhment y 


it ou t, not to be eaten. 
ie ough,n 5 Dawg applied 
the Gor 


| 


Grlg D boili 


| 


Apple 


ware of breaking chetty bt in 

Se 4/-1ohuc do it ite 
| a fine Cloath f6 wed vp narrow 
ane 


bg. 

ite to Kill ; Take HogE 
ickſilver, . Sage as | 

each as is n 


9 
ant mix them together to a 
, and anvint ' rhe | 

et | place. . 
Crab-Lice : Take a toaſted 


and rake the Skin and 
hg Wm, it, 4nd beat it in.a 


— {owres rs and alſo | Ales, with 4 much. FOR. 
abour wirh 't Iver as Will tnake'it into” ari 


Joy le — > dipp' in Let- 
tuce-water, whereitt Sal Pru 

nellz has been diffolved. *7 

Half an ounce of the Sale is 

a pint\ of the Water, it proves 


Madnefs, burning, Fevers, and 


Leveridge-Pudding” : Boil 
's-Liver very dry, and 
bilag cold, . grate. it, taking 
as much grared Manchee # 


fine Sieve or Cullender ; S fon 
them with beaten Cloves Mace, 
Cinamon and Nutmeg X you 


it you you pleaſe, in 
a little Ginger, but no wee 
put then half a pound of Su- 

ar, and a pound and half of 

urrans, half. a pint of Roſe- 
water, - and | three«pound- of 
Beef-ſaer, eight Yolks of Eggs, 
and but four Whites ; Jar 
theſe in the ſmall Guts of an 
Or, or the great ones of a 


Hog clean waſhed, and -be- 


| Lungs, _—_ the Bladder alſo, 


Ointment; ahd therewich dreſs 


the affli ited ce.” 

p Lice been fn ltr : Take 
e « 

i "ak wir i; 
our 

Ne fall ihe 
Licozice is ih V 

ſterfive, cleanſing, br + vl 

eth the bicterheſs of Hainours 


and therefore is Very _. 

for the heat, of Sw Urike, be- 
ing chewed cially whilſt. 
it's green « Hh it allayerh 
Hager and Thirſt, and r& 
raineth that Virtue many Days: 
The Juice of it held, when 


-very thick, ir the Mouth; and 


there ſuffer'd-to melt, "bach 
the fame Ef=Q: . Ir is 
for the Breaſt and Lungs: and | 
is therefore ſucceſsfully givert 
to thoſe thar are ſhotrt-winded, 
and breath with-much difficul- | 
, or fuch as are in Confump- 
tions , or .Pleurifies, The © 
Juice afſwages prickings, _ not 
only of the Arterfes of the 


and. 


- One: Us. 
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and does excellently relieve 
Thirſt, - as] being tempered 
with moiſture, and colder than 
our Nature. It is to be no- 
ted that the Root, in which 


conſiſt all. theſe propertieyy is: 


much better being freſh taken 
out of the Ground, than when 
itdry;. and is, exceeding more 
pleafantin the Taſt when uſed 
in Medicines.-- . .- ., 
Lignum Molucenſe: This 
is brought from the Molucca 
Iſlands.in the Ezft-Ind:es. This 
Wood is a. great, cauſer ' of 
Sleep. Taken inwardly or. 
outwardly, it expels hot Poi- 
ſons,. being raſped and boiled 
.in White-wine. | It likewiſe 
remedies the . Biting of any 
venomous Creature. Ten 
grains of the Pouder. of it be- 


ing taken in Roſe-water, cures- 


ounds made 'by' poiſoned 
Arrows; yet half a ſcruple 
of it isa Doſe for phe ſtrong- 
eſt Man. When it is uſed for 
Purging, the Party that takes 
it, muſt. abſtain from much 
eating : It 'purges Humours 
in general, but more particu- 
larly, groſs, clammy, and me- 
Jancholy Humours. It is good 
for quotidian Agues, and con- 
tinual Fevers, for the hack 
Paſſion, VVind-Colick, Drop- 
fie, and Gravel; for Difficulry 
of making Urine, Pain of the 
Scirrhus, and the 


ar: ar 
ing's-Evil, It kills all ſorts |- 


of Worms, and' reſtores loſt 
Appetite. Some tiſe it againſt 
inveterate Head-aches, and the 
noiſes in the Head, The In- 


.in a Sleep; and af, they . ga 


dians/'keeps-it ſa choice, that 
they will ſcarce let a Stranger 
ſee it, though: the, greateſt uſe 
they know of it is to catch 
Birds withal, by boiling ir 
wit Rice ;, and 
Eirds have eaten of the Rice 


boiled with it, they fall down: 


| c 

too. much, they die. And if - 
int ing it, it work too much, 

let the Party take a ittle” of 
the” Decoftion of Rice: andir. 
will qualifie it; oO 
Lily of the Ualties { The: 

Flowers /atid Leaves :of | this | 
are held excreding. 90d for 
the _Apoplexy , Falling,Sick- 
neſs, . Palſte, Giddineſs, and 
other” cold Diſeaſes . of the' 


"Brain. Take of the. Conſerve of 


theſe Lilies, fix ounces; ofrhe 
Ponder ' of * Mate - Peony , half 
an ounce, Man's Skull prepa- 
red in Ponder three drams;. 
the Segds and Flowers of Male- 

Peony dried and pondered, of 
each two drams; Red Coral. 

prepared, . Pearland; white 
Amber, of exch adram; the 
Salt of Coral fout ſcruples, the 
Syrup of the Flowers of Male- 


| Peony, a ſufficient quantity to 


make into an EleQuary. . Take 
of this two drams Morning 
and Evening, againſt any of 
the before-mention'd Diſtem- 
pers; but eſpecially in Fits of _ 

the Apoplexy, &c. 
Lily-Water : | This is di- 
filled from: white Garden-Li- 
hes.in a cold Still as you 'do 
Roſes and other Simples. Ir 
is given with ſuccefs ro VVo- 
men 


when, the . 


Anely poudered and- well. mix- | 
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men that have hard 'Labours, 
and to .expel the After-birth. 


The Root - of: theſe Lilies are. 


admirable in. Cataplaſms to 
aſſwage Pains and ripen. 'Tu- 


© mours :;; The Oil' extrated 


from them; has not only the 
ſame, | but a more powerful 
Virtue, VVe find in ſeveral 
noted Authors, that they have 
' mainly. - contributed ro the 
Curt of divers troubled with 


| the Dropfie, © viz. The Juice 


mixed with Barly-Flower, and 
made- into” Bread , and eaten 
with their; uſual Diet, Thirty 
or Forty Days together. 
Limbs to- Comfozt-:  Ap- 


ply to the Part grieved 4 Plai- | 


ſter of Oxycrocium made in 
this manner : Take two ounces 
and a half | of Saffron, Ship. 
pitch, Colophony, and yellow 


. VVax, of each four ounces : 


- Galbanum, TDurpaptine and 
lyrrh, Oljba- | 


'Ammoniacum, 
num, and Maftick, of each 
one ounce and three drams,: 
to the (melted V Vax, add. the 
Pitch cleanſed from the Droſs 
and ſtrained, next to: that the 
Colophony : Theſe being mel- 
ted, take chem from rhe Fire, 
and let them cool a little ; then 
atdd the Ammoniacum. and 
Galbanum diffolved apart in 
Vinegar, and ſtrained, and 
boyjed ro the conſumption of 
the Vinegar, and mixed with 
the Turpentine ; then ſprinkle 
in the Olibanum, Myrrh, and | 
Maſtick, in very fine Pouder ; 
and in concluſion, the Saffron 


ens the Limbs, and. is an ex- 


and to diſcucold Tumours, 
or any. cold | Humours ſetled 
in the Joints, or. affliftihg the 
Noyes and Sinews, _ con» 
equently a very good Gout- 
Pliſter.” 8.8 


Plaiſter : Take Red Lead pou- 
dered one.pound, Cerufle pre. 


ounces, common Olive-Oil a 
quart, Roſe-water nine ounces: 
boil them according to Art 
till they become thick enough 
to ſpread on a Phiſter. 
This-is very highly tom- 
mended for ſrangcenitig the 
Ligaments, and the Matrix ; 


WA 


piece of Leather, and applied ; 
it alſo ſtrengthens the Backs 
of Women near Travel, and 
eaſes the Pains that frequent- 
ly afffi&them on that ſcore. 

It fr alſo a famous thing, and 
a Specifick in the Gout, which it 
eaſes and cures to # miracle. 
 Lime-Tree : The Leaves 


and Bark of this Tree' repel, . 


dry and provoke Urine: 'A 
Mucilage made- of the Bark, 
is good in Burns and Wounds. 
The Leaves bruiſed and ſprigk- 
led with Water, diſcuſs Swel- 
lingsin th Feer. The Flow- 
ers are cephalick, and of a 
very. fragrant Scent. ' The di- 
ſtilled Water- is much” in e- 
ſteem for theApoplexy,Falling- 
grant on 


3 " Sicknels, 


| ed, and ſo: make it into a. 
Phiſter. . 4 

* This comforts and ſtrength- - 
 cellent Emollient for Aches, * 


Ljmbs ,- a ftrengthening 


pared, half a pound, Soap ten 


being ſpread upon a round © © 


4 


- Hkewiſe a great 
. of the Face;. 
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_ Sickriefs, and Giddinels; the 
Doſe being from an ouncets | 


an ounte and a half. Iris 
Beaurifier 
and drank 


withWater of Camomile it | 


cures . the Gripes. "The Ber- 
ries, dryed till reduced. to 
Powder, are much eommen- 
ded for the Bloody-flux, and 
other Fluxes of the Belly. 
Being . mixed with Vinegar, 
and put up the Noſtrils, the 
Bleeding at the Noſe is ſtayed. 

Lime-Water, to Make , 
Take a pound -of clean quick 
Lime, lack. it in 'a gallon of 
warm Water, and ler it ſtand 
till all that will ſubſide be fer- 
Jed to the bottom; and _—_ 
tion being made, the Water 
ſwim clear at top,” at Which 
time it will often happen, that 
2 kind of thin and brittle fub- 
ſtance, almoſt like Ice, will 
cover the ſurface of the Li- 
quor : As'ſoon as the Water 
2s thus impregnated, delzy not 
to pour it off warily, ang keep 
it well ſtopped. This 1s - uſe- 
ful on divers occaſions, as to 


- Waſh. Sores, ſupple Pains and 
' Aches, cure the Tooth-ach, 
: the Mouth being waſhed with 


it and a little Honey. 

If it..be deſigned for- Con- 
ſumptions , . or ObſtruGtions, 
it muſt.be made thus: Take 
a gallon of Lime-water made 
as the former, infuſe in it'cold 


Saſſafras, Licorice, and A- | 


niſeeds, of each an ounce : 


adding. thereto half a pound 
+: Mf: Currans, or the like quan- 


Ps. 
, - by, 
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Pat half a n 


| 


Lemon, obſerving; always to 


of Syger to 


a pint of Water, This 1s ve- 
ry wholſom for the Stomach, 
creates Appetite, and 


\ Digeſtion, and is a off, 77am 


fant cooling* Liquor ; and in 
caſe of the Dis, calfd 
Furor Uterinus, Take the Fea- - 


thers of a Partridge, burn 
them for a conſiderable time 


under. the Party's Noſe, ſo 
that the Fume may aſcend the . 
Noſtrils, and drink a quarter 
of a pint of this Limonade af. 
ter 1t. ; . 

© The true way of making Li- 
monade is with Lime-Tuice thus. 
Take Sprinrg-Water two quarts, 


| Lime-Juice a pint, or near upon, 


aouble refined Sugar a ptund, or 


- pound and half, according as 


Jou love it in ſweetneſs : mix 
and diſſolve the Sugar, and it 
is done. ACE, 
Liniments foz Hemoz- ' 
thoids : .Take of the Flowers 
of Sulphur two drams, Oil of 
Eggs half an ounce, Oil of 
Rofes one ounce, mingle them 
for the Liniment for applica- 
non, Or, bo | 
AER \ Wen the 


$ 


\ Into a Liniment. 
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1 cine for the ſame purpoſe. Take 


Oil of Ben, White Sperma Ceti, 
' Saccharum Saturni, of edch 2 


eſe | ounces : © mix and make an Oint- 


Ex- 

trakt of Qpium half a dram : 

mix then, and make them u 

are very proper to 
the Swelli Pains of t 
Hemorrhoids, and other yio- 

, lone hor Swellings, occaſioned 
dy wfeious Humours. 

- The Piles or Heamorrboids are 
cured with this Liniment, if bro- 
ken. Take Mercurins Dalcis in 
fine Ponder, or White Pracipt- 
tate an ounce; Flowers of Sul- 
phur an once and balf; Saccha- 
rum Saturni .2 ounces; Oil of 


| Bitter Almonds 8 ouncet ; Sheeps 


ſuet 4 ounces. Melt and mix, and 


' amoint therewith twice a day, or 
 ofener. 


If they - are not bro- 
ken, this 1s one of the beſt things 
in the World. Take Oil of Ben 
halfan ounce ; * Oil of Amber one 
ounce, mix them, and anoint 
therewith three or four times @ 
day. | 3 
Liniment to preventDcars 
of the Dmall-Pox : Take 
Licharge of Gold prepared, 
and well waſhed in Roſe-water, 


of each one ounce ; Oll of 
the four great Seeds cleanſed, 


bitzer Almonds and Eggs, of 


each half an ounce ; Night- 
ſhade and Planrane-Water, as 
much as is ſufficient. 


' This is 4 more Extellent Med;- 


All theſe | 
aſſwage | 


ment or Liniment, with which 
' anoint ; them lay over it Em- 
 plaſtrum Diapalms ſpread upon 
| Linen Cloth ; but this Emplaſter 
is wot ta be laid on till all ihe 
| Scabs pre fallen off. 

This Liniment is 
ſtorer of Beauty, 

Liniment foz the Dcia- 
tica; Take three new whelpegPup- 
Pies, . Earth-Worms one pound, 
Leaves of Roſemary, Laurel, La- 
wvender, Mother of Thyme, and 
St. John's - Wort, of each . 4 
handful : boil them in common 
Oil and Red Wine, then firain 
and preſs them flrongly out, and 
to the Liquor add of yellow Wax 
and Gooſe-greaſe , of each tax 
OUNCes, 

Or thus. Take Sheeps-ſuet, Oil- 
Olive, of each a pound; * Fa 
cal Oils of Amber, Aniſeceds, 
Carraway?, . Tuniper-berries, La- 
wvender, and Ts. 1 each an 
ounce and half ; Oil of Turpen- 
tine 7 | ounces; Turpentene 8 ' 
ounces : Mix and make an Oint- 
ment, or Liniment. 

This Linimeat is much 
raiſed and commended for 
its excellent Virtue in' caling 
the Pains of 'the Sciattca, and 
all ſorts of Rheumatiſms and 

Gouts... | | 
Liniment fo: Tetters : 
Take White Pracipitate, and 
green Vitriol, of each one ounce; 
 Verdigreaſe and Borax, of each - 


a great re- 


two drams; Juice of red Dock 
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| ting : Take of the Oil of Ben, 


_ Liniment. | 
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two ounces ; Hogs - greaſe, and 
new Butter, © of each four ounces ; 


This Liniment is exceltent 
to cure Tetters, Ring-worms, 
or any- other Sores. 

To waſh with the Water of the 
Griffin, cures' Ring-morms and 
Tetters infallibly ; ſo alſo this 
mixture. Take fair Water 8 
ounces; Powers of Mercury one 
ownce,. mix them; with which 
you may waſh three or four times 
a day, This Ointment is very 
good likewiſe for the ſame pur- 
poſes. Take White Pracipitate, 
Cinnaber finely ground. of. each 
one ounce; Flowers of Sulphar. 
3 ounce; Oil:Olive 6 ounces, 
mix'd with Oil of Tartar per de- 
liquium - one. ounce ; 'Turpentine 
3 ounces : .mix them well together. 


Liniment to tap Uomi- 


©zeen of Htngary's Water, of 
each half an ounce ; _ diſtilled Oil 
of Wormwood one aram, ſelef# 
Maſftick finely ' peunered four 


Arams, mil then ani make «a 


This being anointed hot on 
the. Stomach , ' immediately 
ſtays Vomiting, and eaſes the 
Defe&s of the Stomach, re- 


to them ; hang the (Guts in 
the Air till the moiſture” is a 
lirrle taken out of them, then 
; fill them, and hang them up 
a drying again; and when you - 
ſpend them; boil; fry, or roaſt 
them as you pleaſe”: They 
alſo make a good Diſh, ſtewed 
with divers kinds of 'Mear. 
Linen Dcozch'd': 'To 
recover this Accident, if it be 
not - gone «roo far, Take two 
ounces © of Fulling-Earth, half 
a pint of White-wine-Vinegar, 
half an -vunce of 'Caſtile-ſ0aþ, \, 
balf an ounce of Hens-dung, . 
and with two Onionsguarter- 
ed, boil them jn a "quart of 
fair Water, till it begins to be 
thick';: then+ ler it cool, and 
being in'a kind of. a Jelly by 
putting in a little White 
Starch,' ſpread it.on the Place 
fo ſcorched ; and. if it be but 
lightly done, it will ſoon 're- 
cover it ſo, that in a waſh or 
two, no marks of the, Fire 
will remain. x | 
Linen-Stained : Take two 
ounces of Caſtile-Soap, boil it 
ro a Jelly in a quart of Milk, 
keeping it from any thick 
curdlings ; then if your Li- 
nen has been ſtained by Fruits, 


_, 


moving the Caufes that force 
violent Vomitings and Strain- 
ings. | 

" Linksto Wake : 'Take the 


| 


Filler of a Leg of Pork, and 


cut it Dice faſhion, ſeaſon. the 
Meat with Mace, Cloves and 
Pepper finely beaten ; mince 
a handful of Sage, mix it with 


& handful of Salr, and put ir | 


or the like, ſpread it\on as 
you do Fulling-earth, and ſuf- 
fer it to lie on all Night; and 
that being taken off, wet the 
Place with the Juice of Le- 
mon ; and in a waſhing or two 
the Stains will diſappear, 

- Lips Chap'd : ' Take Mut- 
ton-ſuet 6” ounces, White » Wa 


3 ornces ; Qil of Ben, or-of Sweet 
— EET Almonas 


Ul 


PR” 


Almonds 9 ounces: mix and 
make an Ointment, and 'with it. 
anoint'the Lip; or for want 
of theſe, tie Eithroge of Sil- 
ver, two drams:; beaten fine ; 
and then with Wax, Honey, 
and Oil-Olive, make them in- 
toan Ointment over a gentle 
Fire ; and having rubbed your 
Lips over with your Tongue 
to ſupple them, put this Oint- 
ment on a Linen-Rag, and lay 
it on your Lips when you 
go to Bed, and in the Morn- 
ing you will find -them redu- 
ced.to a'{moothnelſs, or at leaſt 


in ewiewapplying it, This 
may fv the : Hands, Arms, 
Knees, or- any other Parts ap- 
pertaining to the Body. - 
Qr thus. Take Sheeps - ſuet, 
IWhite-Wax, of each '3' ounces ; 
Oil of Benq, oundts# ; Saccharum 
Saturni , pure White Sperma 
Ceti of each 2 ounces £ * mix and 
' make an Ointment. It will not 
.*fail to cure Chaps on the Lips, 
Noſe, Nipples of Womens Breaſts, 
Haud, Finger, or Fundament : 
It is alſo an excellent thing a- 
gainſ# the Piles, whether whole, 
or broken. | 
*Liquid-Amber ; This is 
the Roſin that, flows from a 
Tree that has Leaves like thoſe 


of Tvy : Ir is much uſed in 


Phyſick, it heats and ſtreng- 
thens, reſolves, and. is Ano- 
dyne; it comforts the Brain, 
the Head being anointed with 
it; it cures all ſorts of Pains 
proceeding from-cold Cauſes. 
It provokes Appetite, ſtreng- 
thens the Stomach, and helps 


«#4 *\ 5 o 


Concoion. Itlikewjſe gives 
Gloves a very Wagrafit Scent. 
It reſolves Tamours, and +*o- 
ens'  Obſtrudibns of © the 
Vomb, aſſwaging the | Tu- 
mours of it. It-is good to 
provoke the Courſes: - Some 
cut” the Wood of the Tree 
from which it flows into ſmall 
pieces, and boil it, and take 
off the Fat that ariſes from ir, 
and ſell it for" the true Oil. 
Some Apothecaries ſell thar 
for Liquid-Storax, when in-- 
deed it has little or nothing of 
the Virtue of the Liquid- 
Amber, or Storax.' 
Liquoz foz Ulcers ; Take 
the green Bark of Oak, bruiſe 
it well, and upon it pour good 
Lime-water, which before 
you" are direted to © make, 
and let the _ continue 
till the Liquor has acquired a 
deep TinQure; and-with rhis 


| with any Ulcers, or old Sores, - 


Bruiſes, or Wounds, if need, 
require it, twice a Day. 

For any Old Ulcer, I commend 
the Liquor or Water of the Grif- 
fin, as a moſt famous thing ': 1 
» have cured Ulcers in the "Legs 
and Feet, (the moſt - depending 
parts of the whole Body) beyond 
all expeftation, even after 12, 
16, 20, yea, 30 Years being 
ſore, and ' after all other means 
they. could meet with in all that 
time, had been trged in wain : 
In theſe caſes, 1 commonly waſb 


the Ulcer' 2 or 7 times with - 
Lime-Juice, or. fur want of ity 
with Juice of Lemons: then 
waſh it with the Water. of the 

' Griffin, - 


” of _— 
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fame, and as the Cloth drys, keep 
it moiſt with the _ all the 
day long : by following this 
courſe, I have in #s few days re- 
fored my Patient to Health, and 
have performed hundreds of Cures 
with this Medicine, after this 
manner. | 


Liquoz- of the Gziffin : 


Take Corroſiue ſublimate 4 ounces 
" pondler it and diſſolue it in 2 
gallons of Boiling-water : then 
precipitate with Oil. of Tartar 
per daliquiurs 6 ounces ; or rather 
' with Salt of Tartar 4 ounces, 
diſſolved in s quart of fair Wa- 
ter; let the Orange Tawney 
precipitate ſettle; 
cant the clear Water, which is 
the Water of the Griffin. - See 
Pharm. Londy lib. 3. cap. 7. 
fe#. 31. | 

Liver Cooled : Take two 
Gallons of Whey new made, 
-and boil therein Fennel- 
roots a-pound and half, their 
Piths taken out 5 bruiſe the 
Roots, with Senna, Borrage, 
Bugloſs, Violet - Leaves, En- 


dive, Sorrel, Agrimony, Scur- 


Watercreſs, and 


Vygrafs, 
Licorice ſix drams, Fennel- 
feed an ounce ; Cloves, Mace, 
Cinnamon, and Juniper- 
Berries, of each two drams : 
boil theſe ir+ the Whey till 
one half be conſumed ; then 
- train out the Liquid part in- 
to an earthen Veſſel : © being 
cool, bottle it up, end drin 


.Itas you find occaſion. Ie | 


ps Digeſtion. ( 


Lavender-Cotton, when Fes .4 


er'd, 2 handful ; boil them in 
a pint of White-wine, ſweeten 
it with white Sugar-Candy, 
and drink a quartex of a. pint 
of the Decoftion Morning 
and. Evening, as hot as may 
be. Ir likewiſe removes Ob- 
firucions in the Kidneys and 
Ureters;, is helpful in the Jaun- 
dice, and kills Worms. ' 


« The Leaves and Flowers are 


alſo good to lay amor 


mongCloaths, 
not only to give t 


good 


| Scent, but 
and de \ 


© £0 preſerve them 
from ſuſtaining any Injury by 
Moths and Worms. ; 


For ObftruZions of the Liver 


and Spleen, Caghexia and Green- 
feb in Virgins, there is no- 


*| thing equpl to our Pulvis Cache- 


Qicus, which may be given a 
dram at a time Morning and 
Evening for 14, 16, or 20 days : 
It many times cures in a Row 


| nights time, and ſometimes in . 
5 | 


: T have cured Virgins af- 
fied with the Green-ſickneſs, 
for two or. three Years together, 


| and given over as uwncurable 


Cinquefoil, of each a handful ; 


by ſeveral Phyſicians, by the 
only uſe of this Medicine : \ for 
which Diſeaſe alone, it is worth 
its weight in Gold. You may” ſec 
how to mfike it in our Pharma- 
copeia Chirurgica, 7» our Ars 
Chirurgica, lib. 1, cap. 68. 


ſeQ. 4. where you will find much 


ſatisfaFion, 
Liderwozt ; This is an ex- 
, | | cellent 


- 


mainly "Hortifies the Stomach, 


#4 Linen-Cloths 
eines dB le dips in the | agd hel 
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. cotion of it j Whicewine. 
It "3s helpful likewiſe in” the 


aundice :' and by Gutward 
Lings-,. it cures the Jrch 

and rrhewa ; and the 

| bruiſed Herb applied, ſtops the 


ly, Tay them on a Gridiron, or 
roaſt them againſt the Fire, 
keepingithem _ Vi- 
negar and -Butter, and if you 
like it beſt, Batter hs . 
- and being | ly done, fgrve 
them up with ſlited Lemon, 
Nutmeg, and Butter and Vi- 
negar beat up thick. 

Lobfter Frp'd : Take out 
the Meat of a boil'd Lobſter, 


ſlice-it long ways, and flower | 
{, p_ of Tfing-glaſs waſh'd and 


it ; fry it in ſweet Batter, that 
« It may be criſp and white, or 
putirin-Barter of Eggs, Flour, 


Salt, and Cream, roul it in ;. 


this and fry it > then make a 
Sauce with the Juice of Oran- 
'ges, Clarer, and grated Nur- 
. meg; beat them up thick 
with ſweet Butter, rub the 
on over ET IE _ — 
ton ; and having garnuh' 
ir with flices of Or or 
Lemons, \pour on the Sauce, 
and then. ſerve it up to the 
Table. "IF 
- Lobſtor Haſh'd:: Take off 
the. Shells when the Lobfters 
are newly boil'd, , mince the 
Meat very ſmall, and pur it 


z 


—_—w_w_ ten, 
= — 


into af earthen Pot or. Pipkin 
with as much Claref-wine - as 


will near cove#it;then add Salt, 


ſweet Butter, grated Nutmeg, 
fliced Oranges, and a few Pi- 
ſtaches ; and when it is very 
well ſtewed, ſerve it up on 
Sippits, being run over with 
beaten Butter, and garniſh'd: 
with ſliced Oranges, ſome cuts 
of Paſte, or Lozenges of Puff: 


paſte. . 
Lobſters Jellp'd: Take 
a"'Tench, draw him -at the 
Gills ; then pur it into as much 
Water” as will conveniently 
boil it ; ſeaſon it with Salt, 


Wine-yinegar, and five or ſix 
Bay-leaves;; large Mace, three 
or four whole £loves, ,and a 


bundle.gf ſweet Herbs : and 
the Filf, being boiled, take ir 
up, and' rub off the Scales, 
then ſtrain the Liquor through 
a Jelly-bag, and put toit a 


ep'd, for that purpoſe, in 
fair Water, and boil it very 
cleanly, and run it through 
the Jelly-bag : and then your 
Lobſters being taken our of 
rhe Shells, lay them in alarge 
clean Diſh in flices, and run 
this Jelly over. them. You 
may, for variety's ſake, make 
this Jelly of divers Colours, 
by putring to it Saunders, Tur- 
merick, Turnfole, or any 
ſuch like Coleurs. | 

Garniſh the Diſh with Le- 
mon-peel cut 1n, branches or 
long i\xces, Barberries, and 
fine coloured Flowers. . Thus 
you; may Jelly Craw » _-_ 
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and Prawns/:\but they muſt be 
laid in the Diſh whole, when 
the ſhells are ren off 
Lobfters Marinated : To 
do,this, Take them out of the 
Shells when-they are parboil'd, 
Jard the Tails with a ſalt Eel 
being parted in halves the 
fongeſt way of the Fel; fry 
them in clarify'd Butter, or 
Otive-Oil, and when they are 
enough, .put them into a Diſh 
'or Pipkin, and make a Sauce 
with, Wine - vinegar,  White- 
wine, three or four fliced Nut- 
megs, and as many blades of 
hrge Mace, ſome fliced Gin- 
ger, and ten or twelve Cloves, 
with two.drams of whole Pep- 
per; and' ſome Salt : put intro 
this 'Sauce Winter -£gvoury, 
Thyme , Roſemary,” Sweet- 
Marjoram, Bay-leaves, Sage 
and Parſley ; then flice three 
or four Lemons : diſh up the 
Lobfters, and -pour theſe on | 
finely ſhred ; and. garmiſhing 
it over with ſome of the Ot] 
orButter they were fryed with, 
ferve them up pretty hot. 
Lobſter Pickled : Boll the 
Lobſter in Vinegar , White- 
wine and Salt, then take them 
up;* and having Bay - leaves 
and Roſemary-rops.. Savory, 
Tyme, large Mace, and whole 
Pepper, boil them in ſome of 
the Liquor the Lobſter was 
boil'd in; 4in the middle of 
the boiling put in whole 
Cloves, then place the Lob- 
fters in a Barrel, ande put .the 
Liquor tothem, with the Herbs 


| 


ſendthem ſweer'ro:amy 


not be done: : and when ,y 


[= them up, [do it ry 


Sfiices, Peel, Herbs, and ſome 
of the Liquor. /-,, 
'Lobſter-Pye : Take four 


Conger, _ cut ſome. of it into 
ſquare pieces as broad as may 
-be; then take. the Meat of 
the Lobſters, and flice the 
Tails in two halves Jength- 


ſon both with Nutmeg, Pepper 
and. Sat ; rhe put- Butter. 
pretty.thickly IKMun the bot- 
rom of your Pye, and lay on 
the flices of Conger, and then 
a layer 'of Lobſter ; thus lay 


Pye be full ; then ſcatter ſome 
whole Claves , «Butter | and 
White-wine, or cnly clarify'd 
Butter. 


ſeaſon it lightly ; ' and. being 
baked, ſeaſon it with Butter, 
Whitewine,, Aliced. Lemon , 


or Barberrzes, and ſo garniſh 
it with ſlices of Lemon, ſame 
Red Beer-roots ſliced, or Red 
Cabbage-leaves ffnely cut iatg 
Blowers, &c. 

Lobſters, Crabs, or Cra- 


fith ta Butter :$ Take our their 


Meat and mince it ſmall, . and 
fer it'over a Chafindi1ſh of Coals 
with'-a little White-wine, a 
little Salt, and a Blade of 


* and Spice, and ſome Lemon- 


Mace ; and when it is very 


hot, 


peel , In this manner you'may | 
| keep them a long ime, and: 
Ithem fv, ay part of 
England ; which otherwiſe Can- 


boiled Lobſters, and a fat- raw 


ways,as alſo the Claws,and ſea-' , 


three or four layings till the ' 


Tf you deſign to eat it hot, ; 


Gooſeberries, green Grapes, 
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hor, put. in, ſome Butter and 
ſoine:Myntnls of, Whitgheeyy 
then warm the "Shells | agai fi 
the Fire, and" filF ther” r nl 
with their "Meat; and ſo' ſerve 
_ +them 'in'':* You' may” do 
- Shrimps or Prawns thus, ogly- 
you muſt not pur them into 
their Shells again, but garniſh 
\ "your Diſh with them. 
Lobfter Roaſted: Take 
your Lobfters, aad half boil 
* them, then rake the Meat out 
of the Shells, lard rhe Meat of 
the Claws, Tail and Legs, with 
a fat Salt Eel; then Fi this 
Meat with ſome Salt Eel on 
_ a ſmall Spit with Sage or Bay- 
leaves between ' every piece, | 
ſtick on*the Fiſh ſome Cloves 
with ſome Sprigs ot Roſema- 
Ty * let the Barrel of the Lob- 
ſter'be roaſted whole, baſting 
them with ſweet Butter ; let 
= Sauce be made of Claret- 
ine, the Gravy of the Fiſh, 
Juice of Orange, Anchovees, 
with ſome Butrer. and Nut- 
meg beaten up thick, 
' Lobſter Stew'd : Take 
the Vinegar of Claret, Nut- 
meg, Salt 'and Butter , ſtew 
.your- Lobſter ' ſomewhat dry, 
'diſh 1t in a convenient Diſh 
and running over with But- 
ter, garniſh it with ſliced Le- 
mon'z .or you may cut” it into 
the faſhion uf Dice, and warm 
it withWhite-wine and Butter, 
pur it into 'a Pipkin with Cla- 
ret-wine, or Grape-verjuice, 
and prated Mancher, and ſo $1! 
a Scollop-ſhell, - or other con- 


it up garniſhed” with Samphire;- 
\.» Loches Stop't': The ſign 
of theſe, are a Swelling of the 
Belly, a heavy Pain in the.- 
lower. Parts , the -Loins and _ 
Groin, Redneſs b&s Face, Dif- 
ficulty of Breathing, and the 
like. To remedy which, \ap-» 
ply. the Hyſterical Plaiſter ta 
the Navel; then take this E- 
leQtuary, viz. Conſerve of © Re- 
manwood,' and Rhue, of each one 
ounce ; Myrrh two drams, Caſfto- 
reum and Engliſh Saffron, i= 
latile Salt of Amber, Sal Ar- 
miniack, 'and Aſſa Fatida,. of 
each half a 'dram: make theſe 
with Syrup of Violets into ax 
EleFuary, and take ro the big- 
neſs of a Nutmeg every four 
hours, + Then Tak? of Rhue- 
water four ounces, compound 
Briony-water two. qunces, Sug ar- 
candy as much - as will ſweeten 
it for 4 Julep, and let the Par- 
ty take ber reſt after the ta- 
king what 1s preſcrib'd, and 
the Effet will, no doubr, an- 
ſwer het ExpeCtation. Sh, xr 
If it is the Courſes ftopt, firſs 
purge the Body very well with 
Elixir. Proprietatis, giving a 
ſpoonful of it at a time in the 
Morning faſtihg, and in a goed 
Glaſs of White-Port-Wine, or in 
Ale for ſuch as cannot: afford 
Wine: Let it be given 10 days 
beforg the time expeited : and 
every Night going to Bed, give 
2 ſpoonfuls of the Syrup of Steel, 
or* Black Tinfure thereof. in a 
Glaſs of Wine or Ale, and cou- 
tinue the nſe thereof till thy ex- 
peed time is come, aud till three 


venient thing with ir,and ſerve | 


or. 


 . firaltion is inogterate - and obdu- 
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time: Theſe Medicines ſcarcely 


Beef-ſuer. 


or four day: paſt the expeffed | fluff'd with ſweet Herbs and 
| 


ever fail of performing the Work 
#t the firfl. Eſſay : bit if the Ob- 


rate, or has been of long ftand- 
ing, and that at this firſt at-' 
tempt, it ſhould not be perform'd, 
you muſt give over the Medicines 
for # ſeaſon, till within twelve 
days of the expeFed time again, 
8nd then repeat over all the before 
direFed Courſe again, and then 
you will rarely find it to fail. 
For this you muſt note, that Ob- 
ferufions of this kind when they 
have been of many Months ſtand- 
ing, are very difficult to remove, 
mach more when they have been 


Loofeneſs : To ſtay it, boil 
a convenient quantity of Cork 
in Spring-water till the Liquor 


it, and drink a pint at's tune, 
and in two or three titnes ſo 
drinking he will find the ef- 
feds of it. Or, drink in the 
Morning faſting a moderate 
Dranght of your own Urine. 

Purge firſ8 with Sal'Mirabile 
two or three times, if the Body 
of the Patient will bear it :. if 
not, then only once or twice: 
this done, Fo 2 or 3 grains 


Diſeaſe requires it) of our Vola- 


two 0r three Years cominuance 


and a 7 gat continuance 
of the uſe. of the means directed, 
will do. 
hqre preſcribed to bring down the | 
Courſes being flopt, will certain- 
ly provoke the Loches, let the ſup- | 
preſſion come from what cauſe 
forever, but in this laſt caſe of 
the Loches ſuppreft, the leſs. of 
:he Elixir Proprietatis may be 
given, | 
Loin of Ueal to Bake : 
f you pur it into the Oven 
with the Bones, - joint them 
. very well, ſeaſon it with Salt, 
Nutmeg and Pepper, and put 
ir into your Pye ; put Butter 
to it, and clolte it up, being 
ſure alwiys to have a well- 
ſeaſon'd ſtrong Cruſt, liquor it 
with ſweer Burrer. In this 
manner you may bake a Breaſt 
of Vealin either Pye or Pa- 


in this caſe nothing but patience, | 


And what we have 


'of the Spoon : then 


tile or Specifick Laudanum, 
tvery Night going v0 Bed, which 
is to be continued, ſo long as the 
Diſeaſe requires, or till the Pa= 
tient is perfettly recovered, which 
will be in a few days. ' 
Lozenges 'of Flowers : 
Make a” good Syrup of Sugar, 
then take the Bloſſoms or 
Flowers that are wholſom, of 
what ſort you wang ſhred 
'em ſmall, and beat themin 
a wooden Mortar, and put in 
as many as upon bing up 
will colour the Syrup of the 
proper Calour of the Flower : 
then boil it with tirring ill 
it may be taken clean from the 
botrom of thePan,and ſo thick 
that it will ſcarce drop our 
r if 
on 2 wet Plate, and wettin; 
ybur Knife or Spatula, ſpr 
it abroad to the thinneſs of a 
Crown-piece : then cut it like 


ty, alſo a Rack or Shoulder | 


Diamonds, or in what faſhion 
"Por you 


taſte ſtrong of it; then ſweeten ' 


or more, . (if the wiolence of the” 


1 
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you pleafe, and as the Virtue 
* e Flower is, and the Vir- 
tues of divers Flowers trea- 
ted -of -in this Book, fo will 
the Lozenges be available. 

' Lumber-Pye: Take gra- 
ted Bread, Cloves and Mace 
finely beaten, Beef-ſuet . cnt 
fmall into ſquare pieces, , then 
Veal or Capon minced ſmall, 
with Suet and Sweet Herbs, 
Sale,,Sugar,and the hard-boiled 
Yolks of ſix Eggs, and ' about 


half a pint of Cream ; work 
them up in the Cauls of Veal |. 


- like Sauſages, then put them 
a half, ſo your Pye bet 
ready, and dried in an "ay 
t them into it, and ſome 
Pace: , Verjuice, Sugar, Dates, 
large Mace, and Grapes, or 
Barberries and Marrow.; and 
when it is baked, ſcrape 'over 
fome Sugar, and ſerve itup. 
Lumber-P ye, to Deaſon : 
Take any cold Meat (Beef or 
Pork excepted,) ſhred a pound 
of Reef-ſuet ro every pound of 
Meat; then put to: rhem two 
Nutmegs grated, half an ounce 
of Cloves and Mace finely 
beaten, a quarter of an ounce 
of beaten Ginger, and the u- 
ſua] ſweet Herbs ſhred very 
fimall ; then work them up to- 
gether (the Meat being like- 


wiſe mimced fmall) with a 


kettle: Salt, and fix Eggs, into 
Balls as big as Pullets Eggs,and 
put into the Pye one pus of 
Currans, one pound of Raiſins, 
and a quarter of a pound of 
Dates ſliced, and cloſe vp all 


i 


% 


| 


with a pound of Butter conve- 
niently diſpers'd among the 
Ingredients. | And if you will 
have it finer, make this Caudle 
and put intoit; A quarter of 
2 pound of Sugar, a quarter of 
a pint of Canary, half a quar- 
tern of Verjuice, the Yolks of - 
three Eggs, and about a quar- 
ter of a pound of Butter ; boil 
tkemup to a thickneſs with a 
a little Mace, - and put it hot in- 
to the Pye, when it is about to 
be ſerved up to the Table. 

Lump or Ling-Pye: Take 
ans! fo. and ſplit it in 
two, then feaſon it with Nurt- 
meg, Pepper and Salt, and lay 
it into a Coffa, and on it: hy 
ſome Bay-leaves, large Mace, 
an Onion ſliced, Goolſeberries, 
Grapes, Barberries and Butter : 
cloſe it up,and when it is baked, 
liquor it with drawn Butter : 
you.may bake it thus in a Diſh 
or Paſty-Pan. 

Lunacp : This is a Diſtem- 
per firſt ſeated in .the Blood, 
and then affliting the Brain. 
When the Symptoms of it firſt 
begin to appear, by extraor- 
dinary Fluſhing and Hear, and 
theParty talks wildly,Let Blood 
but not too much, fourteen 
ounces is ſufficient: Then 
take a quarter of an ounce of 
Rhubarb thin ſliced, Angelica- 
roots an ounce,a ſprig or two of 
Savine 5 boil theſe ina quart of , 
Spring-water till ic be cqnſum'd 
to a pint, and let it be drank- 
loke-warm at two Dravghts, 
an hours time between each 
Draught, ſweerned with Su- 


gar, 


_ — — — — — - 
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. by degrees evaporate. 
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. the Party drink half a pint pret- 
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gar, and the Party - put - into 
' Bed, ind a warm Caudle, ''or 
elſe ſome ſtrengrhening” Broth 
provided and ſup'd up! aboart 
an hour afrerward : by a gentle 
breathing Sweat the -affliQin 

Humour will be diſpers'd, an 


Firſt give # Vomit oxte or twice, 
or thrice if you'ſo pleaſe of 3,94, 5z 
or '6' grains of Tarfar Pineti- 
cum, giving the Vomit every 
ocher,” or every third day * this 
done, purge. three or four times 


with the Inſuſion of Sena; and 


goes not off, you muſt then purge 
once @& Week with the Pilulte Lu- 
nares, the Preparation of which 
you may ſee in our armaco- 
pceia Bateana, lib. r. cap. 10. 
fſeQ. 53. As alſo in onr Pharma. 
copX1d Chirurgica, 7 our | Ars 
Chirurgica lib. 1. cap. 64. ſe&. 
21. under the Title of Vitriolum 
Lune : but in the Intervals of 
taking the Pilale Lunares, you 
ought to give every Night going 
ro Bed; a ſmall Pill either of our. 
Laudanum Specificum, or Dr. 
Gardners Lavdanum Samech, 
which are Medicines nevver enough 
zo be commen1ed. 


| thing is Spirit of Ha#ts-born or 
Sal-Armoniack, which niay be yi- 
"vets from's dram to' two dramy, 


other fit Vehitle ; this deſtroys the 


'Tuices in the Lungs, and. being 
taken for ſome few times, quick- 
ly reftores the Circulation of the 
Blood. 7 : FN bd » 

Lungs Jnflamed : Take 
Red Poppy-flowers a quarter 
of a peck, - infuſe. them in 
Spring-water very hot; but not 
boiling-hot, and let:them ſtand 
ewenty four hours, then wring 
them out : infuſe the like quan- 
tity of freſh Flowers, and 'ha- 
ving. well preſs'd them after a 
convenient ſtanding,” boi] un 
the Liquor in a Barth, till with 
ts equal weight of Sugar it is 
made into a Syrup. .' 

Half an ounce at a time is 2 
ſufficient Doſe, and being ex- 
cezding Cooling, it not. only 
helps the Inflammation. of the 
Lungs, but alſo ;Plevuriſies ; 
and 1s good in moſt Heats, or 
hot Diſcaſes, eaſing Pains in 
the Head, and cauſing reſt. 

The only thing you can give in 
this caſe, . is our Spiritus, Ape-. 


Lungs Stopt-: Take the |riens, or Spiritus Anricolicus, 


Leaves and Seeds of Marſh-- 


which being. daily and conſtantly 


mallows, and Boil them in | given in ordinary Drink, ſo, many 
Milk or Wine with Anifſeeds | 4roþs as to make it pleaſantly 


and bruiſed Licorice, ' and let 
ty warm in the Morning faſt- | 
mg. 
If the Stoppage is great, you 
muſt be ſpeedy in what ou give, 


acid or ſharp, will not only cool 
the inflamed part, but effefiually 
open the Obſtrution of the Lungs, 


ſtrengthen the Stomach, - and 


cauſes a good Appetite. : 
Lungs Riſing : There 1s 


becauſe of the. danger, the only 


nothing better than the Wor, 
Mas 2 


1's Glafi of 'Milk-water, or fime 
atid, diſſolves "the cangulated + 
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of Enula - campana - roots , 
ſtamp the green Roots in a 
ſtone Mortar, and mix with 
them half as much green Li- 
corice ; then diſtil ir in a glaſs 
Still : Take of this Water half 
a ſpoonful at a time, when- 
ſoever ths Riſing doth trou- 
ble you : mix it with as much 
Old Malaga, if you cannot 
take is alone. - - ' - - 

. Take Milk-water, or Spring- 
water, 3 ounces ; Spirit of Sal- 
Armoniack 40 drops : mix them 


for a Doſe. It is wery power- 


al for'the purpoſe intended. 

, This 1s Fo very-good : 
Take White- Port-Wine 4 oun- 

ces, Spirit of Harts-horn a dram 
and half, or 40 drops: mix 
for @ Doſe, and give. it. 

Lungs ſtopt withFlegm: 
TakeEnula-campana-rootwell 
dried, Licorice and Anifeeds, 
of each an ounce ; Flour of 
Sulphur half an ounce, Su- 
gar-candy. ſix ounces ;. make 
all.into. 2 fine Powder, and 
take thereof half a ſpoonful 
three times a day. -- 


. Take White-Port-Wine 4 or | 


6G ownces, Syrup of Elecampane- 
roots, an ounce and half, Tin- 
&nre of Juice of Licorice half 
an ounce, Spirit of Sulphur 
enough to make it pleaſantly 


arp. e235 "56 d 

This alſo is Excellent : .. 

Take Syrups. of Elecampant, 
of green Ginger, aud of Li- 
mons,; of each equal parts; mix 
them well. Doſe 2 poonfuls of- 
ten inthe 'day-ti . 


Luggs Sthf'd £ Take the | 


| 


Syrup of Penny-royal , or 
Ground-Ivy, moderartely tarr, 


ſtamp in it Roſe-leaves. and 


Mugwort, and make them 
with the Syrup and Sugar in- 
to a Conſerve ; of which take 
a quarter of an ounce Morn» 
ing and Evening. 


* 


| Lung-wozt, its Virtues : 
This is Aſtringent and Dry- 


ing, 


of the Belly and the Courſes ; 


the diſtilled Water, Powder 


and Syrup, are uſed with ſuc« 
uw for _ — of the 

ungs, 'as Short-breathings, 
Coughs, Confumptions" Gr. 
Thar ſort of it whith [che 


on. the Oak, is excellemrFor* 


curing the Jaundice,by taking 


a handful of it, and boiling ic © 


in a cloſe ſtoptVeſſel, in a pin, 
or ſomewhat more, of Sm4all- 
beer, till half be confumed ; 
and of this take three or four 
ounces, as hot as may be, both 
Morning and Evening.” -;' -. 
\ Lupins to Boil : Take 
French Lupins and. French: 
Beans,and take away the Tops 
of the Cods and hs Serkings: 
and then having aPan or Skil- 


| Jet of fair Water boiling on 


the Fire, put: them ' in with 
ſome Salt, boil them up quick ; 
and being boiled, ſerve them 
up-with beaten Butter: and a 
little Pepper.- Garniſh, the 
Diſh with: Barbetries .Lemon« 
peeland Endive, and ſo ſerve 
them up, having made a Dis 
viſion or Separation of the: 
ewo ſorts. 7 2A 


M A 


ſtops Bleeding, and cures 
| freſh Wounds ; ſtays the Flux 


-” 
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' A Acaroons td Wake : 


Blanch a convenient 
quantity of Sweet- 
Almonds,by putting 
theminto hot Water, beat 'em 
to a maſh in a Mortar, and 
ftrew on them between beat- 
ings a little fine Sugar ſifted ; 
and when they are well mix'd, 
add the Whites of Eggs and 
Roſe-water ; and when they 
dre of a {ufficient thickneſs, 
draw over your Wafers a Fea- 
ther dipt in meked Butter, 
and take the Butter up mn 
ſpoonfuls and lay it on them, 
and bake them in a gentle O- 
ven, iced over with Sugar di{- 
folv'd in Roſe-warer, 
Maduels or Frenſle : 
Take the Gall of a Hare, boil 
It in a quarter of a pint. of 
Whire-wine: this being; drank, 
cauſes the Party to ſleep, and 
eaſes the Labour and Diſtar- 
bance of Its Brain, untul Vi- 
negar be given him. Firft 
Vomit with Antimonial Emeticks, 
as with Vinum dntimonmiale, Vi- 
num Benedittum, or Tartar emeti- 
cum, which repeat for 2 0r 5 ſe» 
weral times, with due prof E- 
then e with an Infuſion 0 
Sena nu, Frag : ; wget 4 
fron of an ounce will make 4 De- 
fes : And if the patient wants 


ret, you maſt give every Night | 
8t Bra-time 2 0r 3 grains, or 


| Take two good hand 


M A 


more of our Volatile \br Specifick 
Laudanum. 

MWaiden-Hair, a Dyrup: 
fuls of it, 
ſhred theſe fmall,and boil them 
in two quarts of fair Water 


' fill a third part be conſumed ; 


then ſtrain it, and boil-up. the 
DecoQtion with Sugar toacon- 


venient thickneſs, and take halr 


an ounce at a time In any con- 
venient Liquor. This removes 


the tartarous and viſcous Mu- 


cilage. out of the Lungs, and 
is good for thoſe that. have 
Coughs, Shortneſs of Breath, 
and Pains in their Sides, or in 
the Bladder or Kidneys. The 
Powder of this Herb being 
taken four days together, pro» 
vokes Urine, expells the Stone 
and Gravel, and 1s of great uſe 
' for Children in Ruptures : Or 
for any of theſe, the ſpeedier 
to factlitate the Remedy, you 
may take the Syrup of Maiden- 
hair, and Jubebs, of each three 
ounces ; Linſeed-oil, newly 
drawn, two ounces ; fine Su- 
gar two drams : mingle them, 
and make a Lohoch, and take 
about a quarter of an ounce 
every other Hour. | 
Watadies of the Dbin : 


Take Oil: of Roſes half a_ 


pint, beat two ounces of Li- 


owder with Vi add a 
powder inegar, lncls 


tharge of Gold. to duſt or 
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| Jirtle of the Oil, as you bruiſe 


it in a Mortar with an iron Pe- 
Me, till the Litharge. and Oil 
has ſo overcome the kr, 
that it appears not, and it be- 
comes 4 kind of a whitiſh 

intment ;' then pur it up for 
your uſe, keeping it cloſe co- 


; Or the Patimnt may waſh with 
Lac-Virginis, 'or with Saccharum 
Saturni, #:folv'd m' Juice of Li> 
201, and mixt” with a trebble 
quantity of Roſe-water. Ty? 
which, every Night going to Bed, 
they may anint with this Lini- 
ment + Take Oil-Olive 6 ountes, 
Sheeps-ſuet three ountes ; melt 
them \in the hear- of a Bath, 
then auld Saccharum-Saturni an 


 diarice and half, difſobved in Juice 


of Limons ; Roch- Alum half an 
woe, diſſolved in fair water : 
put ol rogerpers and mix theni 
well by beating. ._ | 

This rakiaway Spots, Pim- 
les, Sun-burn, Morphew, and 
Fells fs of Complexion ; 
Botches, 
Breakings-out, Tetters, Ring- 
worms ; kills Worms in the 
Skin, makes it ſmooth, and 
forces out the watty Humours, 
tending to Dropſies, by anoint- 
Oo gr er, 
"The Lac-Virginale, by oftes 
waſbing with it, cures Worms in 
the Skin, and + good to ary up 


| Running-ſores , Tetters, Ring- 


warms, Scabs, and other -Break- 


* ings-out. If they hate been of 


leng flaiiding, and are rebellious, 


 * gow. tnay, Iroint with this Omt- 


mt : Thbe Oi-Olinjs 4 vimers; 


_ 


Sheeps-fſuet 2 ountes 3, nix them! 
then add white Precipitate one 
ounce, .Oil of Tartar per - Deli« 
quium half an ounce : mix all 
well together, and at laſt add 
»Flowers of Sulphur 6 dvams. 
This Ointment - upon Tryal, you 
, will find to be a wery excellent 
oo_; ....: Tak Whis, 

| -Wanus Chziilti to Wake : 
ry half a Pound of rms 
Sugar, with ſome Roſe-water, 
boil them together till they 
come to a Sugar again,. then 
ſtir it about tuyl. it be ſome» 


| 


1 


what cold ; ſo done, -take 
your Leaf-gold and mingle 
with it, then caſt it according 
to Art, that is in round gob-» 
lets, ſo.keep them. TE SS 
 Warchpane to: Gild , and - 
Garniſh : Blanch Almonds in 
hot Water, beat them well in 
2: Mortar ; put to them Sugar 
finely ſifted, beat. them and 
mingle they. till they beco 
a Paſte; add a little Roſe- 
water, then cover it. with a 
Sheet of Paper, make Impreſ- 
.ſions round it with a Spur« 
iron, or Making-iron, uſed 
in Paſtry, ; Ice it over-with 
Sugar, Roſe-water and the 
White of an Egg beat up to- 
gether : and being drawn, gar- 
niſh it with Comfits, cet Leaf- 
Gold or Silver in divers ſhapes; 
and ſtick ic on with, Gum- 
water ; then ſtrew grared Bis- 
ket and Carraways on it. If it 
happens to be Olly in bedring, 
to remedy this, pur in as much 
Rofe-water as wil make it as 


| thin as Ice. 
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MWarchpane like Hung- 
Beef : Work ſome. of the 
Paſte with Red Saunders , 
ſpread it into a flatneſs ; and 
the other being White, . lay 
them one on. another ; an 
when it is dried and cut fine, 
it will, at firſt ſight, appear 
like Interlarded Beef. 

Marrigold-Uater, its Vir- 
tues : This 1s . .an- excellent 
Water for Inflamed Eyes : be- 
Ing dropt in them, it takes a- 
way the Inflammation and 
Redneſs; or a Rag dipped. in 
'It, may be applied to the Eyes 
with the ſame Succeſs, ' The 
Flowers are.very Cordial. and 
Hepatick, they provoke Sweat 
nd the Courſes : There is 
therefore an excellent Con- 
ſerve made of them, after this 
manner : Take of  Marrigold- 
flowers two ounces, Confettion of 
Kermes and Hyacinth two drams 
of each, the Poudey of Pearl an 
_ oance, aid as much Syrup of Ci- 
trou as will 'make them. into a 
Conſerye, by mixing and bruiſing 
them well ttgether with a ſuffi- 
cient quantity 'df,, fine Sugar. 
Take of it abour a quarter of 
an ounce Morning and Even- 
ing. It is a great Cordial for 
Refreſhing the Spirits, and a 
Preſervative againſt the Plague 
and Peſtilential Fevers. 


We Or you may make the Conſerve | 


thus: Take Marrigola-Flowers 
freſh gathered ſix ounces, Syrup 
of Limons two ounces ; beat 
Them well together to a maſh or 
pulp : being well beaten, add 
Syrap of Limnons, enough to make 


\ 


it up into a fit body for keeps 


_ © ORR ny 
Warrigold-flower-Water : 
Take the Flowers of Marri- 
oplds a quarter of a peck, and 
dHſtil them in a cold Still ; 
then take a fine Linnen Cloth, 
and wer it in the diſtilled Wa- 
ter : this applied to the Fore- 
head, helps Pains of the Head : 


The Eyes waſhed with it, re- 
and - 


moves Inflammations ; 
drank in hot Diſeaſes, 1s very 


available and beneficial to the 


Party grieved. SH 
' Warjoram Conſerv'd : 
Take the Tops and tendereſt 
part of. Sweet Marjoram, two 
[andfals or more, as. you re- 
quire. a greater or leſſer quan- 
tity of Conſerve; bruiſe it 
very. well in a wooden Bowl 
or Mortar ; add twice the 
weight in Sugar, boil it up 
with Marjoram-water till the 
Sugar comes tothe thickneſs 
of a Syrup ; then put in the 
beaten Marforam, and it wi 
be a rare Conſerve. | 
tks,. to Prevent : In 
caſe of the Small-pox, Meaſles, 


or ſuch violent Diſtempers: as * 


leave Scars behind them, Take 
Litharge of Gold in fine Pou- 
der, Ceruſs waſhed in Roſe- 
water, of each an ounce ; Ol 
of Bitter Almonds, and Oll of 
Eggs, of each an ounce ; 
Night-ſhade and Plantane-wa- 
ters, of each half an ounce, 
or ſo much as will make it in- 
to an Ointment by grinding 
it in a ſtone Mortar, pouring 
ro it ſametimes of «the Oils, 
An 
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"and ſometimes of theVYaters; 
and with this anoint the Face 
and Hands when the Scab or 
Scurf is "green, and it. will 
keep them from Pitting- or 
Scars. "Sp=Ip® 45 
There .is no Ointment bgtter 
than this.to prevent the marks. 
of the Small-pox, and to fmooth 
the Skin": Take Oil of Ben, or 
Oil of Bitter- Almonds two oun- 
ces, Sheeps-ſuet one- ounce, Sac- 
charum-Saturni, Sperma-Ceti, of, 
each ſix drams :. mix them, and 
therewith anoint three times a 


day. | 
Warmalade of Fp:icocks : 
Take Apricocks, pare them 
and cut them into Quarters, 
and to every pound of Apri- 
cocks put a pound of fine Su- 
ar ; then put your Apricocks 
into a Skillet with half of the 
Sugar, and let them boil very. 
tender, and gently, and druiſe 
them with the back of a'Spoon- 
gill they be like a Pap ; then 
take the other part of the Su- 
ar and boil \it to a Candy- 
eight, then put. your Apri- 
cocks into that Sugar, and. 
keep it ſtirring 'over a Fire 
eill all .the' Sngar be melted, 
but do not let it boil, then 
take it from the Fire, and tir | 
it till it be almoſt cold ; then. 
put it in Glaſſes, and let it have 
the Air of the Fire ro dry 3. 
Marmalade of Cherries :. 
Take Cherries not too, ripe, 
the faireſt you can ger ; and 


having ſtoned them, lay them | 


in a - Preſerving-pan . over a 
gentle Fire, ſo that they only 


ſimper but not boil ; then take 
out a part of the Liquor, leav- 
ing only ſo much as will moi- 
ſten them. ; then put vn fine 
Sugar, .and boil them up over 
2 quicker Fire; bruife them 
well, and .cogtinue ſtrewing 


very. good ; thentake them off, 
and being well incorporated, 
put. them, up.-into. a Glaſsor 
glazed , earthen. Veſkl.,, and 
they will keep. a. conſiderable 
time ; . and being carefully 


will find it good for. twelve 
Months. IO EY 
Marmalade of Red Curz 


way, if well obſerved , wiz. 


ripe, clean pick'd, ſqueeze our 
the Juice of ſome. of. 'xm, and 
put . the reſt into _ it, adding 
the Juice. of Raſpherries ; . boil 


when the Currans that were 
whole begin:to break, . boil up 
an cleney of Sugar to a 
Candy height, and pur. in.the 


| the Currans again; and ſprinkle 
into it Roſe-water ;. and when 
it comes to the.thickneſs of a 
Marmalade, having taken off: 
the Scum if it riſes, 
into a-glazed Por, being maſh'd 


| as they boil till none of. them 


remain whole : and ſo when 


this Marmalade is cold, lice 


it for your uſe, and it will 


' prove of .an excellent Taſte, 
and is good to moilſten . the. 


' Mouth, and camfort the Sto- 
O03 mach 


more -Fugar.tzll fhe Colour is 


loak'd to and ſet, dry, you. 


\rans ; This: is an excellene 


Take of: Red 'Currans,, when- 


them together gently ,. and- 


Currans, letting them boil with . 


put them” 


* 
— P__ aw 
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mach in Fevers, or other hot 
Diſeaſes. © © Ih 
Marmalade of Dama-' 
ſfcens : Take about rwo quarts 
of rhe largeſt Damaſcens when 
they are. ripe, but not over- 
ripe, - pare off the - Skins of 
three - pints of rhem ;- pur 'em 
into an earthen Veſſz], placin; 
thoſe -you have not skinne 
undermoſt, put as much -fair 
Water as will'cover them into. 
2 Kettle or Por; and when it 
boils, pur in the Pipkin, or o- 
ther earthen : Veſſel' into it, 
doſe ſtopped, ſo as the Wa- 
ter cannot get in; and when 
they are, by this way. of In- 
fuſton, tender, take off rhe 
other Skins ard Stones out of 
— then . take - their 
weight of Sugar, put it to the 
Pulp, Seb, hath together 
Over a Fire, till. it boil apace : 
keep jt clean fcutmm'd, and 
when it is boiled to a height, 
put it: into a glaſs for your 
uſe. FRY. S 
Marmalade of Gzapes : 
Take Whire or Red Grapes, 
as you deſign the Marmalade 
for” Colour, let-:rheth be. ga, 
thered in a dry day, and dry 
them afrerward on' a Table 
when they are ſeparated from 
the Stalks; then boil them in 
fiir Water, often feumming 
them, whilſt the Water is re- 


— 


duc'd to a third part, and then ; 


ler there be bur a gentle Fire 
under them; and when you 
." #md it-thickened;, ftrain it 
thorough a Sieve; boiling it 
once more, add a ſmall quan- | 


di1#, 0 
of a 


4 


} 


tity of Sugar, and ſp put it up 
when cool, and cover it cle 
for your uſe: A7'Y 
Marmalade of Q:angcs 
and Limons : Boil the Rinds 
of them inſeveral Waters, till 
they be very tender, beat them 
ſmall with their weight. of 
Pippins, then take their weight 
of all-in the Sugar, add to e- 
very pound of Sugar a pint of. 
Water ; þoil your Water: and 
Sugar together, and make a 
Syrup, then put in your Pulp, 
and boll it a good while rf] ic 
be clear, then put in the Juice 
of ſome Orange and Limon, 
ſo much as will give it a fine 
taſt ; 'then boil ic a little Ion- 
ger till you ſee ir will jelly 
very well, then pur it into 
Glaſſes, and keep it in a rea- 
ſonable warm place : This is 
a very good Cordial, and 
ſtoppeth Rheum. | | 
' Marmalade of -Pippins : 
Take the 'beſt Pippins when 
they are newly gather'd, and 
not too ripe, pare them, and 


'take the Core- our, gue 
e 


to them their weight'-in 

Sugar, put them into a Pre- 
ſerving-pan, and pour -upon 
them as much Spring-water as 
will cover them ; Foil them 
with a quick Fire, till you find 
them. by trial Fellied on a Plate 
when cold ; then'take it off the 


Firs, and put into it alittle of 


the Scrapings of Lemon-peel 
and a like ky of the yel- 


low Rinde of Oranges boiled 


tender, (caſting away their firſt 
Water, to corre{t their Bitter- 
[+ 71 Es neſs, 


- 


- 
% 


R——— CU < - , Ds 4 
M A M A ( 199 ) 
neſs,). cutting them into- nar- | to a Pulp, put to it two und 
row- ſlices, and fo bruiſing | of —_ EiSened well wich 
them all together into a Palp ; | the Juice of Quinces ; boil 
let the Sabſtance cool in ear- | them gently together at firſts 
then Pans or Pots, and ſet 'em | till the Liquor be fwelled our- 
in an indifferent - dry place, | of the Quinces; and the Su- 
_— ſome Sugar over.the | gar diffolved, and all come 
Marmalade, and it will keep | into a convenient thickneſs, - 
well a'Year or two. — | and fo put it up for your uſe. 
Marmalade, the Spaniſh | Marrow, a fine Diſh ;Taks 
way : Take of ripe Pear- | the Marrow of two or three 
Quinces, pared and cored, fif- | Bones, cur it ſquare like Dice, 
teen pound, three pound of | and put it into a penny Man- 
fine white Sugar, a quart of | chet grated fine, wich ſome 
fair Water, ſtew them over a | Dates cut in halves, and a quar- 
gentle Fire, and as they grow | ter of a paund of Currans, 
dryer, add a little Roſe-w:ter, | feyen or eight ſpoonfuls of 
and White-wine or Canary, as | Cream, .roaſted Wardens, Pip- 
the Scent beſt pleaſes ; ſqueeze | pins or nes ſliced, and 
out the Juice and Pulp, and | two or three Yolks of raw 
put it to four pound of Sugar | Eggs: ſeaſon them with Cin- 
more, a little more Roſe-water | namon and Ginger ; bake 
and Orange-water, try it on | them, and ſerve 'em up. 
a Plate, and if it comes clean |}. Marrow=- Paſty ; Take 
off, it 1s ſufficiently enough ; ſix Marrow-Bones, ſame fweet 
then take it off, and ler it cool, Marjoram , Winter - ſavory , 
put ir in Boxes, and ftrew o- | and Thime, a lictle of each, 
ver ſome perfumed Comfits, ! a quarter of a: pint of Roſe- 
and keep it cloſe for uſe, water, half a pound of Cur- 
Marmalade of Wardens: ' rans, a large Nutmeg , the 
Bake them in an earthen Pot, i Yolks' of | fy half a 
then cut them from the Core, nd of Sugar,'then ' work 
and beat them in a Mortar ; | jt all together, and pur ir into 
then take their weight in fine | a little Puff-paſt Paſty ; then 
ar, and boul it to a candy | fry them with tried Suet, or 
berght with a little water, then {| Lard. 
t in vour Pulp wich a little | QBarſhh=Mallows : Though 
ten Ginger, and boil ir till | theſe are very common, yet 
it comes from the bottom of | they are of much Vitrue and 
the Poſnet : And ſo do with | Vaſue in their Uſe, viz. The 


hy. td 


— 
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Quinces if you pleaſe. _' | Leaves ſod in White-wine or 
_ Warmalade White : Take | Milk, and eaten. take away 
fix pound of Quinces, Hoarſneſs ; and bein | bearela 


e 
yore them, and then boil 'm, with Sage-leaves, 6 a fins 
0. 4 gout 


(2009) MA 


gular Poultis for Wounds , 
Bruiſes : - or Inflammartions : 
They-alfo-are good againſt the 
Biting of. any Venomous Crea- 
eure,- being applied Poultit- 
wiſe with Leeks and Onions 
ſtampet very ſmall. The 
Jrice, if drop'd in the Ear, 
appeaſeth the Tingling, Sing- 
ing, or Buzzing Noiſe in the 
Head. The: Herb-and Root 
concoRted till the Concoion 
ſeem ſomewhat clammy, and 
fweetned, 'wis. the Liquid 
part, with a little Honey, is 
fucceſsfully given to Women, 
to reſtore Strength, afrer a 
bard Labour in Child-bearing. 
'The Seed, if ,poudder'd. and 
drank with Red Wine, pre- 


vents exceſs in Vomiting... Six | 


ounces of the Juice of: Mal- 
Jows, ſweetened with-a, little 
Sugar , extremely - removes. 
Melancholy. 
' MWallows Wild : Theſe 
.are another ſort, which Phy- 
ficians diſtingmuſh ſomewhat 
from' the former , © though 
their Virtues ace little leſs ; 
being ſod in White-wine; or 
Water and Honey, they ex- 
pedite the healing of Wounds, 
by- waſhing them with their 
ConcoQion : and being appli- 
ed Poultifwiſe, they are good 
to' allay - the: Swellings of the 
King's-Evil , draw Impoſt- 
humes to a Ripeneſ, allay In- 
flammations '- of the Rreaft, 
and help Ruptures of the Fun- 
dament, Ventoſities, and Shrin- 
king'. of -the Sinews, The 
Leares. bruiſed, with a little | 


| 


Oil, are applied for. Bitings: 


Burns or Scalds. The Seed 


powder'd,and drank in White» 
wine, is good againſt the Dy- 
ſentery , - and Flux of :the 
Bug oo 59 | 


- Waſter-Ulozt, irs Virtues * 


Ir cures the Birings of. veno- 
mous Creatures, being: ſtamp- 
ed and applied ro the Wound 
with Bay-ſalt. It is given in 
malignant” Diſeaſes, helps Ex- 
peQtoration, ſweetens an of- 
fenfive Breath. "Tis alſo ac- 
counted good for 'the Drop- 
fie ; and a piece of, it ſtop 

in.a hollow Tooth, eaſes the 


Pain thereof | x 
- MWay-weed : This Herb, 
though very common, and of 
no pleaſant ſcent, is neverthe- 
iſs of. admirable Virtue: for, 
if boiled 'in Ale or Small-beer, 
with Figs, Licorice and Ani- 
ſeeds, of each an ounce, and 
the DecoQtion drank hot, it 
eaſes the Colick,'.and. all vios 
lent Pains in the Bowels: If 


heated between two hot T'yles, . 


with Elder-leaves, and appli- 
ed, it draws the violent Heat 
of- the Fever from the Head. 
The DecoQtion in White-wine 
is fucceſfully given for the 
Kings-Evil,. and other Diſea- 
ſes. - Sh. 
Mead=-White ; Take Roſe. 
mary, Thyme ,” Sweet-Briar, 
Agrimony-wood , + Betony , 
Eye-bright, Roman: Worm- 
wood, and Scabious, of: each 
a like quantity, which is the 
ſixteenth part of a handful 
each ; cover them with Wa- 
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rer-in a" wooden Veſſel open 
at the rop, 'and ket them ſteep 
a Night and'a Day, and then 
boil them very well in' anos. 
ther Water, till the colour be. 
very (high, then in another 
__ of "Water bozl them 
p till the colour looks green; | 
and ſo let it boil as long ag any | 
greenneſs continues ; then wit 
the Herbs in-it, let it ſtant a 
Day and a-Night, and to eve- 
ry gallon of 'Water, put two 
- Pound of clear Honey, the 
iquor firſt {trained from the 
Herbs; and when'i will bear 
an Eggtod Three-pence breadth. 
above Water, - work i toge; 
ther until the Honey is quite 
diflolved ; rhen after a Night's 


ſertling boil it again a quarter 
of an Hour with the Whites 


and Shells of fix Eggs, then 
ſtrain it: let it coo), and put 
it up with Cloves, Mace, Nut- 
megs, and Cinamon bruiſed 
together, 'being hung in the 
Cask in'a Bag; and if youre- 
quire it to. drink very ſpeedily, 
rake the Whites of two or 
three Eggs, a ſpoonful of 
Yeaſt, and two ſpoonfuls of 
Wheaten-flower; beat them 
together,” put them into the 


Cask, and when ithas worked, | 


Rop it up. with Clay and Bay- 
falt well tempered, and ſo it 
will keep long. © _ * 
Meaſles ; Take a ſcruple 
of Saffron, put it mto a Rag, 
and tying it, infuſe it in Poſ- 
ſer-Ale, and then preſs it ; or 
i may be done in Mace, Ale, 
or White-wine, till all the Vus- 


'ry ' drink it”, 


p 


exe of the Saffron is exhauſted 
in the Liquids, and let the Par * 


ceepmg v 
warm : And if in'this Dion | 


per, or the Simall-pox,' (for it 


238 | good in either) there is 
a ſoreneſs in the Throat, do 
ths: - Bot SS 
: "Fake half a dram of Saf- 
fron, ne it as the' other in 2 
Rag,and boil it in half a pint of. 
new Milk till the'Milk becomes 
very. yellow , then moiſten 
with it a Stay of Linen, and 
put it wet and warm under” 
the Throat where the Sore is; 
and' when that is cold and dry, ' 
puton another ſo Pay 29 
and this. will 'in fix or eight 
| Hours take away the Pain, or 
Soreneſs', drinking alſo the 
Milk; * 

You muſt be ſure to prevent 
a Flux of the Bowels, and kety- 
the Patient in a continual breathe 
ing Sweat , by giving proper 
Sudorificks and Antiadotes, as 
Treacle-Water , Bezoartick-IWa- 
ter and the like, as alſo Mithri- 
date, Veice-Treagle, our new 
London Treacle, &c. 1 -con- 
ftantly give every Night ' going 
to Bed, 20, 25, 0r'30. drops 


of my Gutta Vite, in a Glaſs 
of 7 th Coraial-Water, or Mid- 
dling ſort of Ale, and every 
Morning 4 quarter of a ſpoonful 
of my Aqua Bezoartica, in Ale 
or Poſſet-Drink alſo , and in all 
the Drink or Poſſet- Drink, they 
take in the day time, 1 grve 10 
or 12 drops of my Spiritus An« 
ticolicus ; by obſerving this Courſe 
in the Meaſles and Small: 

| ” Pox, 


— 


_—_—_ 


become ropey.: then take #1 
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Pox, 1 never fail of the Cure ; 


and I believe I have cured above | them from the Fire, and put #8 


s Thouſand ſeveral Patients 
in my time of thoſe Diſeaſes, 


and ntver had yet the ill For | 
tune of having one of theſe Pa- | Take 


tients to miſcarry under my 
. Hand, : 

 Weat to Koaſt: When 
a Capon, Chicken, or Fowl, 
has been long enongh before 
the Fire, and oeugaly hot, 
- that rhey require bafting, do 
them once over very well with 
ſweet ' Butter, dridge them 
over with Flower, and by fo 


doing, it will make a thin- 


Cruſt, that will keep.in alt the 
Juice, ſo that they are beſt 
without any. more baſting 
till they are enough; then 
baſt them well with But- 
ter, as before, which. will 
make the Cruſt relent and 
fall away : this being done; 
and they fart brown on the 
outſide, fprinkle them over 

ith a little ordinary white. 
Salt in groſs Grains, then baſt 
them over with Yolks of 


Eggs finely beaten, continns : 


ing ſo to do till another Cruſt 
of the Eggs ariſe on them, 
and they are ſufficiently e- 
nhough to diſh, ſauce, and 
ſerve up to the Table. 

+ Wedlars to Pzeſerve : 
Scald the' faireſt of them, 
when indifferentlyRipe,till the 
Skin may be eaſily taken off; 
then ſtone them at the Head, 
and add to each pound of 
rhem, a pound of fine Sugar 
diffolved in the Liquor till it 


| | Stone 


vj. repeating it every Night till 


them 


in a cloſe Pot. for 
your Ute. tka 


ground Ivy, commonly call'd 
CRT: 

ry it we winging in 2 
Cloath, ſhread and bruiſe it a 
lietle in a Mortar, boil it in 
a quart of ſtrong Ale to the 


| conſumption of a pint, and 


drink it hot in the Mornin 
faſting. "This cures Pains on 
_—_ m—_  Defluxions in 
| es, 15 - gO« 
the Jangdice an Coons of 
the L ,- Conſumption , 
Gravel, O L 
on. of the Liver and Spleen ; 
and, according. to, the Lear- 
Dighy belly coated ton Bet 
Dj I ied to a Fel- 
lon like  Chaplaſin, 1t- cures 
it by ripening and kindly brea- 
king it, being admirable like- 
wiſe for old Sores that want 
cleanſing, if. a little Honey 
and Copperas be mixed with 
the Juice. | 

If the Cough is. vehement, Bal- 
ſam of Sulphur is much commer.- 


ded, dropping 20 drops of it in- 


fo @ ſpoonful of Sugar, and 
mixing them well together, then 


| adding to them half a pint of 


Poſſet-arink, and ſo drinking al 
off : This may be done as often in 
the Day-time as the Cough re- 
turns ; and at Night poing t0 


Medicine foz Coughs, &c. 
a large handful - of 


Bed, to take of our Volatile or 


Specifick Landanum 4 gr. ij. ad 
te 


o 
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| rhe 'Congh is . overcome. Thoſe | 
that came: take Balſam of Sul- 
phur, . thay iake Flowers of Sul- 


phur a ſeruple at a time, made-| 
up ints a Bolus. mith Raxhbadoes | 


_ Green Ginger, and a fow troys 
of the Syruy : Or inflead of this, 
the Patient may take a full 
ſpoonful of our Tintiura-Mirg- 
bilis in a. Glaſs of fair Water 
and Sugar, which will flop the 
Cough upen the ſpot, and in a 
few Days time taking it, will. 
perfeBly de the Cure, taking the 
Laudanum' as aforeſaid wvuery 
Night going to Bed. | 
MWegrim , or Uertigo : 
Take Aaron-roots, cut them 
ſmall, 'and ſteep them im 
White wine' twelve Hours , 
then pour freſh White-wine 
upon them, and ſteep them a 
conſiderable time; - then dry 
and reduce them to- Pouder: 
Take of this Pouder twe onnees, 
Crabs-Eyes; Cinnamon, of each 
| balf 'an ounce 5; Salt of 
Wormwood halfwan ounce ; Su- 
gar of Roſes an ounce : make 
theſe into a Melt, keep them 
chſe ftopp'd, and take a dram 


YA CNFIN 


at a time in an ounce of Mint 
and Betony-water. This is a 
good 'Cephalick , and Excet 
lent , eſpecially againſt the | 
before-mention'd Grievances : 
It alſo removes Coldnefs and 


I 'of the Stomach, 
Vind, Stone, Quartan-Agues, / 
and all tartarous Qbſtruzons : 
The Doſe, ro a ſtrong Body, 
may be augmented to two 
drams. Take it in Cana- 


| Fall, purge with 


ry. Purge firſt with our Pilule | taking avout fix or eight 


Cathartics, and repeat the pur- 


ging with the ſame every faurth 


or 


y : mean. ſenſor, in 


bing it well in, and let the Pa- 
tient ſnuff ſome of it 9+ their 


 \Naftrils thre, four, fue or fot 


times # Day, as you ſee eccaſiont 
requires : and every Day take 
of the followinos Mixture imward- 
ly in a Glaſs of Me, or White 
Port-Wine, and mes 17 
Pofſet=drink. Take Powers of 


| Rofemery, of Lavender, of O- 


ranges and Limons, of each three 
ounces, mix them; Doſe half 
a ſpoonful firſt in the Morning 
faſting, ſecondly at ten at Noon, 
thirdly at four in the Af ernoon, 
= laflly at Night going to 


Welacotons to Wake : 
Wipe them clean / and pur 
them: in a Pye made Scollop- 
wiſe, or ſome other quaine 
Device of Paftry ; put them 
in whole, with ther weight 
in refined Sugar, cloſe it up; 
and when it is baked, ice & 
over with Sugar and Roſe- 
water : Sometimes, for change, 
you may add ſmall birs of 
Cinnamon, or whole Cloves 
and ſliced Ginger. | 

MWelanchoty : Spring and 
Mecoacan- 
Ale, or ſome ſuch-like eafie 
Purging-Ale, for the ſpace of 
a Fortnight ; then purge every 
third Day with our Elixir-Vite, 


ſpoon- 


PI 
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Fals at a time mix'd with a Glaſs 
of Ale. © Or elſe purge with this : 
Take White-wine a quart, choice 
Sena a full. ounce, Liquorice brui- 
fed half an ounce, Salt of Tartar 
two drams; mix and make an 
Infuſion for two or three hours in 
the Wine ſcalding hat : thou 
ſtrain out. This will ſerve for 
Four Doſes: And let all their 
"Drink be Fumitory Ale, putting 
ewelyve good handfuls into four 
gallon of new Ale ; and ſo letting 
them work together. \ 
Melancholp,a Diet-Drink :: 
Take Fumitory and Hops be- 
fore they are ripe. for gather- 
ing,Borrage, of eacha pound ; 
bot! them in two gallons of 
Spring-water, till they come 


to the conſumption of half : | 


ſtrain out the kquid part, and 

iweeten it with Sugar-Candy,: 
or Honey, and let it ſtand a- 
bout eight days' to ſettle and 

digeſt, and drink a moderate 
Draught of it in the Morning 

faſting, and the like at Night 

when you go to Bed, and it 

will much enliven the Spirits, 

and remove the cauſes of Me- 

Jancholy. Ei | 

. Melancholy, a Diet-drink 

againſt it : Take Fumitory, Bor- 

rage, Bugloſs, Hops, Dodder of- 
Hemp, or Nettles, of each thres 

handfuls : Epithymum three oun- | 
ces; Poſypody four ounces : put 

all into a bag with a ftone in it, 

which put into four gallons of 
new Ale letting they work toge- 

ther, and tha arink' it as com- 

20093 aring, | x 


Melancholy to Suppreſs : 
Take Epithymum,  Fumitary, the 
Flowers of Bugloſs, "and Bofrage, 
of each a quarter of a pound, 
Sens half an ounce, Poly-podi- 
um of the Oak an ounce, Fennel. 
ſeeds two drams, Whey three 
pints; infuſe them three hours, 
and. then boil them to the con- 
ſumption of a quart, whereunto 
add two ounces of the Syrup of 
Roſes, Drink half a pint of ic 


warm in a Morning, ſtrained 


and ſettled ; and in two or 


three times taking, you - will 
find wonderful Eaſe and Com- 
fort : And ſo, *as often'as you 


find your -ſelf opprefſed with 


Melancholy, uſe it in the man- 
ner prefcribed. © | 
'Melons : This is cold and 


' moiſt. Take of the Seed, and 


| 


that of Pompion , half an 
ounce , the Seeds of white 
Poppies two drams, and eight 


.Almonds blanehed ; beat them 
1nia Mortar, mix them with 


a - pint and -lmlf of Barly- 
water, ſtrain and ſweeten 1t 


with fine Sogar, 'and make an 


Emulſion for the Heat of the 
Urme. 

MWelilot :- This Herb mol-- 
lifies and eaſes Pain, for which 


«purpoſe it, 1s frequently uſed 


in Cataplaſms. To eafe the 
Pains of the Pleuriſfie with it, 


take the following Fomenta- 


tion : Melilot and Pellitory, 
of each two handfuls ; Be- 
tony one handful: make a 
DecoQtion, and often waſh the 
Breaſt, or Stomach with it. 


Were 


Ss. | 


P af 4. a * 
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Pig, by d it, and . bone it ; 
and having dried it well with 
a Cloath, % on it with beaten 
Nutmeg, Pepper, and fchop'd 
Sage ; then take two Neats- 
Tongues, when dried and 
cold after boiling, and ſlice 
them in lengths, and as thick 
as a Half Crown, and hay a 
quarter of your Pig in a ſquare 
or reund Pye, and the 1lices 
' of the Tongue on it ; then 
another quarter , and more 
Tongue : and thus do four 
times double, and lay over all 
theſe ſome ſlices of Bacon , 
ſcatter a few Cloves, put in 
ſome pieces of Butter and 
Bay-leaves, then: bake it ; and 
when it is fo, fill it up with 
pieces of ſweet Butter, and 
make your Paſt white of the 
Buttex and Flower. | 
This Pig, or Mermaid-Þye, 
ſo called, 1s to be eaten 
cold. | 
 Metheglin ; | its Virtues : 
Metheglin has been highly 
held in Efteem in this Nation, 
and is of excellent uſe among 
us, if rightly made ; nor can 
it be otherways, fince Honey, 
Its principal Ingredient, is the 
Colleftion of ſo many Herbs, 
Plants, and Flowers ; and-no 


. doubt the quinteſſential part 
of them. It's an excellent 
PeQoral, good againſt Con- 


- ſumption, Phrhiſick, and Aſth-. 


ma: Ir is. cleanſing, and diu- 
retick, good againſt the Stone 
and Gravel : It is 'reſforative 
and ftrenythnir g, comforting 


| 


/ the vital Paze, and affords good 


Nouriſhment. To make it 
then , take theſe following 
Rules. 


|. .Metheglin , a New way : 
TRE A : 


yiop, Agrimony, Bur- 
ner, wild Thyme, Baum, Mint, 
and Fennel, Roſemary, . and 


Angelica, and other ſuitable . 


wholſome Herbs that have 
ſtrength in them, of each 
about a quarter of a' handfal : 
boil them in a ſufficient quan- 
tity of fair Water , till .ten- 
der;. then preſs out” the Wa- 
ter, and ler it ſtand a Day 
and a Night to ſettle : draw 
off that part whigh is clear, 
and put two quarts of Hone 
ro two gallons of it, and fo 
ſroportionably ; let it boil an 
our, keeping it clean .from 
the ſcum, then ſet it a cool- 
ng, and being cold, add a 
little Ale-yeaſt , and - put it 
into a convenient Veſſel, co- 
vering the Bung with a wet 
Cloath ; and when it has wor- 
ked, at three Days end take 
off the Yeaſt, or leave. it be- 
hind, by. drawing it off, and 
putting it into another. Veſſel, 
in which it muſt have vent foc 
three Days longer ® then ſtop 


| it upcloſe, yer when you hear 


it make a noiſe, you muſt give 
it vent with a Piercer, 'or elſe, 
if it force not out. the Cork, ir 
may happen to break the Veſ- 
ſe]; If you think Eb pi 
ou may make a Bag; and pur 
A car of ua of re Rs 
alſo . Cloves and Cinnamon, 
ſuffering is to harg and. uk 
| ©, 
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ſo, as not to touch the bottom, j the Herbs tinder-mention'd in 
and at two or three Months | July, chooſe to dig them on a 
end, you may, if you - think | dry windy Day, if any ſuch 
fit, draw it off. | happen, and keep them drying 
Wetheglin, another way : | till the Michaelmas following, 
Take Spring-water, and boil f viz. Saxtfrage, Agrimony, Cen- 
it with Roſemary, fwreet Mar- f taury, Thyme, Betony, brown 
joram, Sage, Baum, and Saf-j Mint, and the Tops of Roſe. 
fafras, until it has boiled three | mary, of each a handful : boil 
or four Hours, the whole | them in Spring-water till the 
quantity of Herbs not needing | Herbs have mnch' altered the 
to exceed one handful! to af colour ; then take it from the 
gallon of "Water, of each an Fire, and cool it ; put into 
equal ortion ; and when | the Wort, when it is a little 
it is boiled ſufficiently, ſer it | warm, about three pound of * 
to cool and ſettle a whole | Honey-combs, temper and mix 
Night, then. ſtrain it, .and add | them well. together,” and (6 
Honey the beſt ; then fer it | run the Liquid part through a 
over the Fire, and rake the | fine Sieve, or Grrainer : then 
Whites of 20 or 3o Eggs, beat | to try its ſtrength; put in a 
them very well, and when it | new-laid Egg unbroken, and 
boils* pour them in at twice ; | if it bear it not, you muſt put 
fiir it well, and then Tet it boil | in more Honey till it will ; 
apace before you ſcum-it : | then ſtrain it again, and -boit 
after it is ſcummed, take it off | it over the Fire a little, keep- 
the Fire, and pour it into any | ing it clean ſcummed, and fo 
earthen thing to cool ; and be- | being cold, put it up, into a 
ing cold, put five or ſix ſpoon- | Barrel; and when it has done 
fuls of new Ale-yeaſt to it, ſtir | working, ſtop it up cloſe, and 
it together , and then every | draw it notoff in two Months, 
Day ſcom. it with a bundle of } and it will purge Melancholy , 
Feathers till it has done work- | much revive the Spirits, com- 
ing, and 'ſo put it up into a | fort and Rtrengthen the Heart, 
Cask, if Fel can get ſuch a purge by Urine, and gentle 
one, that has had Sack or Ma- | breathing Sweats, and keep 
khgainit ; and to every gallon | the Party moderately drinking 


- -——_ 


, of Metheglin put a quart-of ! of it in a healthful conſticati- 


Sack, or - one _ of A - | on of Body. whites Toke 
vitz, a-quarter of a po Wetheglin=-white : Take 
fliced Ginger,and two or three |-Sweet-Marjoram, Sweet-Briar- 
Peels of Lemons and Oranges | Buds, Violets and Stra - 
in a Bag. ' | Leaves, of each a I; 
MWetheglin-Phyſical : To | a handful of Violet-Flowers, . 
order and prepare this, Gather | the double ones, if they tar 


, | 
m —_ . 
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be got; brodd Thyme, Bo- 
rage and Agrimony, of each 
f a handful ; and three or 
four Tops of Roſemary ; the 
Seeds of Carraways, Corian- 
der and Fennel, -of each two 
ſ Is, and three or four 
Blades of large Mace: boil 
theſe in eight gallons of run. 
ning Water three quarters of 
an hour, ſcum it and ftrain 
it ; and being lukewarm, put 
as much of the beſt Honey to 
it as will make it bear an Egg, 
the breadth of a Sixpence a- 
bove the Water ; then boil it 
apain, ſo long as any Scum 
will riſe, ſo ſet it to cooling ; 
and when almoſt cold, put in 
half a pint of aew Ale yeaſt ; 
and when it has wrought till 
you perceive the Yeaſt to fall, 
then put it up, ahd ſuffer it to 
work in the Cask till the Yeaſt 
has left riſing, filling it u 
ttt, 
1qy0r ; and Ito bi 
up, ' put in a Bag with aſliced 
utmeg in _it, a few Cloves, 
Mace and Cinnamon, all un- 
bruiſed, and a grain of Musk. 
The beſt rime-to make it, is a 
little before Michaelmas, and it 
will be exceyNent to drink .to- 


wards the beginning of. the 


Spring. | 

Mice to Kill ; Take Hem- 
lock-ſeed, : and: caſt it to_the 
where they 
come, and they will eat. ut 
 greedily, and « certainly. jalls 
them. FE 

Millet + This in+' fome 


Countries is "made of . great | : 


Account for Food, but among 
us, moſtly for Phyſical uſes, 
or uſes tendihg to it , wiz. 
Boiled and mixed with - Salt, 
and applied to the , it 
eaſes the Pains cauſed-by Win- 
dinefs : mixed with Camomile 
Flowers, and boiled in White- 
wine, it eaſes Pains in the 
Head and*' Stomach ; being 
mixed with many Medicines, 
it maketh them keep long from 
moulding and ing : 
cover. freſh Fleſh of any kind 
in 2 _ of it* in hot Wea- 

it will preſerve ita 


HUT to Dey up : Bath 

it to Dzp up : e 
the Woman's Breaſts with the 
DecoQtion of Colewort-Leaves, 
and anoint it with the Juice of 
Planrane, and the Buſineſs will 
be effeted.. | 
Ins this caſe, things. cooling, 


drying, and r bue ought to 
Jl rg7 epercuſſrue oug 


: you may bathe the 
Breaſts Morning, Noon, and Night, 
with Lac Virginale pretty warm, 
fomenting them for a er 


| an Hour at a time; which done, 


anoint them with Oil of Poppies 
by Expreſſion ; or if that can- 
n0t be had, with Oil Omphacine, 
which is Oil | of unripe Olives, 
and then lay over all Emplaſirum 
Diapalms do this eve 
for ſome few Days, and t 
well be ery ſafely done ; more 
eſpecially, if the Patient is two 
or three tirnes purged with Sal 
Mirabile, which carries off the 
Aqueons Hunponr which breeds 
Milk. TE | 


Wits 
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* Wilk to Encreaſe : Take 
Aniſeeds, Liquorice; and Fen- 
 ne-ſeeds,. which boil in Poſſer 
drink.: Some hold - that the 
Fore-hoof of a Cow burnt-to 
Pouder , and a .dram taken 
| Morning and Evening in.a 
Glaſs of C;nary, with the 
Yolk of an Egg, . rarely fails: 
or, for want of theſe, Lady- 
thiſtle boxed in Milk, and the 
Milk drank warm.; - or .Fen- 
nel-ſeeds, and Cuminri-ſeeds, 
bruiſed and boiled in Barly- 
 V'Vater, has the ſame Effe& : 
likewiſe a Coney-skin, or 


Hair-skin, ,the fleſhy de  be- | 


ing laid on the Brealts when 

een: /' £1. 

Minced=P pes :+. : Take, if 
you would -have-them exceed- 
ing ſhort and luſcions, ' Neats- 
Tongues but a little ſalted , 
boil them, bur not too much, 
pare off the our-fide, mince 
the Meat of - them very. ſmall, 
take 'a quantity of Marrow 
and Beef-ſuvet, ſhread them 
together ;: then waſh and pick 
clean your :Raifins -and Cur- 
rans, tningle them-then with 
the former, ſhread very ſmall ; 
ſo-candied Citron,, or Orange- 
peed, which you reliſh belt ; 
duſt in a little powder of 
Cinnamon and Ginger : then 
having put theſe -into your 
Coffin, put in a ſpoonful or 
ewo of Canary, and the like 
quantity of Roſe-water, into 


every Pye.. To make. the 


Cruſt ſtand fine, and eat ſhort, 
ſprinkle the Flower, as much 
5 there is occaſion, with cold 


_—_— 


Water, and work the P 


with pieces of unmelred - Buts - 


ter : and bemg brought 'into- 
a form and thinneſs; the Cruft; 
when baked, will . far our-doe 
that made with. hot Water, 
and melted Butter, as the uſu- 
al way is.. You may ſtrew o- 
ver the Tops a little ambered 
Sugar, and grind two or three 
—_ of Ambergreaſe , : and 

alf a, grain of Musk, the 
which quantity-will ſerve five 
or ſix Pyes : But 'inftead of 
Neats-tongues, if 'you pleaſe, 
Veal, Beef, or Calve's Chal- 
drons, will do very well. ; 

Winced- Pyes to - Dea- 
ſon : To do this, Take: the 
Meat you deſign ' ro \make 
them on, minced finely, when 
parboiled ; letit lie prefſed all 
Night, then put two pound of 
Beef-ſuer, tninced ſmall, to 


every. pound of Meat, - mix 


thent very well together, and 
take half an ounce of Cloves 


and Mate - beaten, half an 


ounce of Nutmegs , the like 
weight of Cinamon, and. 4 
little Salt, half an ounce of 


t km y crc . five Pippins 


minced ſmall without the Core; 
a Lemori-peel ſcraped; -and a 


quarter of, a pint of 'Roſe-wa- 


ter, a go of Dates, half 
a pound of Sugar, . a". pound 
of Raiſins of the ' Sun,. two 

dof Currans; mix them 
well together, and putthem to 
every. pound of Meat and 
—_ 07 
- Minced-Pyes : Take one 

d and half of Yeal par- 
boiled; 


- 
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with - a few grains 'of 
and | AmbErgreaſe, and 'fo' Jet 
. it cryſtalize, and tt will be: 
come a delicate mineral Cry- 
ftal, pleaſant. 'in'colbut and 
' ſmell, being enducd' with all 
the Virtues ' of exalted 'and. 
ure pew} It is a true froch 
ne, an excellent er 
of Thirt, extinguiking the 
of all man- 

ner of Fevers. Tris a pecu- 
liar ''and | ſpecial Antidore a- 
painft the "Plague, and all 
manner 6f þ wal InfeQti- 
Te removes Stoppages of 


Ons. 
the urinary 'Parrs | 

rakes Urio, gives eſs ft the 
Quinhke, in hor, - ſharp, and. 
ſcaldictg Urin , and \Gono:- 
' theea.; and for theſe/purpoſes, 
it is beſt to-rake'a'dram ot it 
.” in Wing ſweetned with Sugar. 


Mint, with Rbſe water,-. and 
| Natnieg, - laid on rhe 
orehead, afſwageth the Head- 
ach ;. atid -Jaid on the tender 
"full of Milk, it caſech 

the Pain-of them. Applied 
with Salr, it. is good for the 
Biting of Mad Dogs :. And 
the "Juice of it mixed with 


| Honey, ' diſſolved in Water, | 


þ 


mg dropt into the Ears, ea- 
ſeth the Pairi of them. The 
whole Herb diſtilled in a glaſs 
Alembick;- in a Bath of. hor 
VVatez,:-ot otherways, . four 
bunces being -draxk,, ſtayerh, 
- mie” the Noſe. Thoſe 
that affe&'much Milk, to py 
vent the curdling of ic.in their 
Sromachs, would. de well ro 
chew Mint in cheis "Mouchs, 

" P and 


(210) MiL 
and ſwallow the Juice after-it. 
= Cheeſe be; ſprinkled:; with - 
uvice,' or:Necoftign 
hw Ww ys from Corruption,: 
bet \Rotrenneſ: 


a pint 490; the e. of Quin- 
: + int of (nee at Ya rips, 


the Juice of -Pomegranates half | wb 


as much, dried 'Mipt ſix gum 
ces, red pm rr 8 | 
fteep them! 1n; uEentWerl: | 
ey : four 'Howrs; them gboil. jr 
half away, -and:Nrain; out-the 


DeceRiap of it, | Ci 


-Svrup xTake.abook | 


ater 94 
rs wa Ew 


4 Copper-Algmbick wit 
ettle Fire, pony - 
| quarts of, Water, 
ae, 


fs Kg ”: "le 


Tay conv 
| keep by if TA ge] 


reſt, and with ane: Sugar: make 
it: into'2'Syrup ; andif-it be 
too thick, add. "Ma Jtle: ddr 


water. ty 
"Mint:Utater Water = Take , Sd, 


Penyroyal, and 'Mint, of gach 
a handful; Canary-Lees, a 
lon ; and after the: Infi 
of 'twenty four. Hours, par 
them. 'into/ a ' Pewrer«Still, 


Copper-Alembick, ,and "dg a | cxeates...a good 


: Fire under it; cover;the 
Snll- with wer: Cloaths , and : 


imo. par mae As.'A. ſe 
Waters which, n rue wake 
Vehicle for ſex 


fainting Fits, £07 
is.,,g00d, 5n- Conſumptions , the 
E | oe ond Melan oly; : iÞ keeps 

Countengnce freſh and Joung, 
| and, ; very,,much. helps, the aecey 


lent im. gjnternal Bruiſes 2 ANA. 3 
| eed a, better. Cordial for any pe- 


then diſtil it over apgin, fats | 
#ing; into the Receiver: ſo much | 
fine Sugar, as may conoruteatly 
weeten it. 

This is Excellent in; Povers, 
. or-any' hot peſtilential Diſeaſe. 
It comforts the Heart , :and 
frengrhens the Memory, ;avd 
giver with Syrap-of iLicorice, | thefe 

4s good for »ObſtruQians! of | 
The! Lungs, and Diheuky of} 
Breathing: ; | 

Wirth to Cauſe Tak Gar- 
* damons Cinnamon, Cubebs,Cloaes,. 
Galangat, Ginger, | Maze,; Nut 
/ '"negs, Pepper; 'of each-emeronnee; 
Saffron - two unces 3, Angelica,” 


& 
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faral !Diflemper, or Dejeft, Can- 
de od. TE 
carriage ;. :; n t is it is 
proper, that young VVomen 
ſhould: not, be. 1gnorant of the 
Symproms,. or Signs, threat- 
ning, or. fore-runung Miſcar- 
Wprv. and. ſome; of, them, are 
;7 Sodden- Pains ..in_. the 


(Heck, 063 OF Folly: Hebert, of- 


j-.PPgn 
which, u, of Wk 
awin zere-cl {8 tl 
FIOWLTN © Back: ;or B eaſt; 
Take. the Roges ff or: 
-and, Coriander-1 ſeed, 118 
drams:;-. unzjpened 
Saun 12h 


9) | 


- This Water is exct ole.” acaink | 
mfarts the Heart, 


of 1the Meznory. Taken faſting it. 
Hppetite, 15 excel- | 


_ _ G—_ 


prevent it, 
Catechu : is thus made. 


Wk 
C 
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LA Fo ft motion 
ody, 
Tancholy, &%. relating to the 
latter, alſo, violent Sneezin 
Figs Strainings , heap 74 


Tt is nectſſavy in this Cafe ?o 
uſe alſo-inward means,. for which 
ou - Specifick Laudanum, to by 
taken -#t Night” gding 'to Bed, 


| from twe groms to four, or fox, | 


o thing ; ; and. 


is -# m0 


* 
, - " 
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[ 
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- 
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and atarion of Mind, fide Sugar 
, 3SExceſs of J Joy, Anger, Me- 


| fix Pggs, ant! the 
one, beat thein to gi My pos 
ying taketi 6 the PFroth. 
wit OS. 
oO brew them bv 1 
; and. kites the Par- 
P4 fleas oy” 4-50 he uſually 
ore-runi a Miſ \"1n the 
Back, or Belly, "Jerk SIRES 
| durely take four poontfuls of 


Moles to" Kill : Fake 
white Helibore Pruiſed ey 
ſmall; ' mix it” with VVhea 
fl the VVhites 'of Eggs, 

at arid VVine, and lay kt- 
. tle Cakes of ic in the Mouth 


7 riling faſting, to take # | of the Holes, and the Moles 


fog: ful of the" Tiniture of 
Gai 21 4 glaſs of Old Mdla- 


Tent 4 If this courſe is 


| di futh Women ns are 


apt to imycarry, it wil certainly 


The ſaid Tintture 0 f 


" Take choice Black or . Liver« 
toloured Catechu" in very fine 


Ponder fix owntes, choice Brandy | 


two quarts: mix 'oica aigeſs two 
Days, ſhaking st twice of thrice 


every Day ; then let it ſettle and 


Pand upon the Faces, and decanit 


» the clear gu ou have Weg oN for it- 


will greedily. eat of it, and it 
certainly killeth them : _ Or, 
Take tlie Juice. of wild Cu- 
cumber, and . pour ir into 
_ Holes , ind it kdlleth 
taem. 

Moths in Clothes : | Taks 
Hopps,. and put thent in a Bag, 
r, Pea, lay then ataongſt your 


Mouth-Diſcaſts ; kf tlis 
Mouth be cankered, Take £ 


pint of VVine-Vinegar, gaid 


if yoti can get it, Jer ic; be 


| that of Clater) Rue, red Micit, 
P 2 ted - 
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red Sage, and” Roſemary, of d! 1 


each a quarter of a handful, 
or 48 much as you can hold 
. between the Fore-finger and 


Thumb ; ſhred them ſmall, M ] 


and boil them in Vinegar, then 


diſſolve in the Iiquid_part .a |; 


ſpoonful of Honey, and [half | ſmall 
an ounce of Alom; and half a | of Lard 


ſpoonful of 'whitg Salt :* waſh 
the Mouth with_it Morning 
and Evening, 4, n 

MWouthCankered,oz So2e: 
Take Red Port Wine a quart 
Scurvygraſs three handfuls ; boil 
and ſtrgin out, and ſweeten with 
Honey : with this often . gargle 
the Mouth, and all Night hold 
Scurvygraſs in the Mouth, upon 
the wery place Cankered, if the 
place is ſo convenient as it may 
be done. Or thus: | 

Take Red Port Wine a quart, 
White Vitriol, Roch- Alum, . Sac- 
ebarum Saturni, - of each three 
drams.: mix and diſſolve, and 
therewith often gargle or waſh the 
* cankred or ſore place ; it will kill 
the Canker, and” heal in a fbort 
time. * 0 

Mozello-Wine :. To make 
this, Take half an Ame of 
White-wine-,” twenty *pound 
weight of Morello-Chervies,, 
diveſted of their Stalks;. bruiſe 
them ſo, rhat'the Scones may 
be broken, preſs out the Juice 
and pour it 'into the Wine: 
take -that which remains, and 
hang it in the Wine in a Bag, 
{o that it may not touch the 
bottom of the Cask ; then 
ſNop it up, and let it continue 


» | bigneſs; then 


Foos cut in the 
0 

of Mutton, or Veal, the fame 
ut forne Gooſ- 

'berries, Grapes, arid Barber- 

ries, to. them ; ſeaſon them 

with Nutmeg, Pepper, and 


Salt, * and fill up. your Pye, 
and. Jay ory it ſſces of inter- 
larded Bacon, bur. very thin. 
Bake it, + and' Tiquor it. with 
Whitewine and- Butter beaten 

.Vulberrtes., #, Yonep : 
Take of the Juice of-xed Mul- 
berries a pint and a half; then 


-put to it a pound of tlarified . 


Honey ; boil-themi up often 
with ſcumming,; ſo that the 
Honey: may, be well diſſolved 
in the Juice ; 2nd a third part 
being conſumed, take it off, 
pur it into. earthen Veſſels, 
and keep it. cloſe Noprt, as a 
curious cooling and cleanſing 
Honey. | 
|. Mulberry = Honey, : Ga- 
ther Blackberries, and Mul- 
' berries, when they begin to 
ripen, the Dew being on them, 
of each a quatt ; bruiſe them, 
and ſtrain them, * and ' put to 
the Juices fine” thin Honey 


a Month, at leaſt, before you | 


a gentle 


pall pieces ' 


two pound, and boil them over 


f , we of » "I oy, _ 
*. R - « . 
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# I'd 


, and tvep re 


ok to Pref 
the ſame wah 0 of St. 


as there are of your'Mul-'. 
her? Wor wer your Sugar 


otne of the Juice heres ſk: 
t in your 
nga gi wow Þ TNey 


oy "re Gon 
inenSe Jet, 


your puny a while fter, | 

your Syr # off, and. put it in- 
to y [Malberries, and let 
them” ftand 'cill” they be cold 
for your uſe.” 

Witiers Boiled: Save the 
Liver ' and Roe of this Fiſh, 
and being boiled, take it up 
'and"ponar out the greater part 
of the Water, and -add'to rhe 
reft 2 pint of Claret, a bunch 
of Thyme, Marjoram, and 
Winter-favory, Salt, Vinegar, 
and two Omons quartered, or 
fliced, and the Juice of a Le: 
mon, alſo N egs heed, and | 
Mace broken ; 'b6il theſe eill 
the Fiſh raſts iong of the In- 
gredients, then diflolve 'into it 
rwo- or three Anchoves:: ſea- 
ſon it with Salr, diſh irup 
niſhed with ſtewed Oiſters, and 
Bay-leaves, and Sippits, if you 


. 


e Fire. to a. thick the 


with ſweer Herbs bs chopps 


1 | is" as ruth boiling 
| take them'® 


gar-- 


Shells, and Tory chem from 
the Gravel 


Cutie of rhe Burrer, 
them a 'Sance made 


poly aw 
bred avi 

hite-wine;, 

#lks of four orfire Be aig 
'folved in Rong Sale, 
| and ſome ſliced Orange ;' give 
theſe Materials 'a warm or 
_ in a Pip kin; and ſo ſerve 

Yin Sollop Shells. 

ul es Fryed.; Pur them 
into a Kettle, in' which there 
Warer as 
will cover them; being enough, 
and beard them ; 


then waſh, em in warm Wa- 


| ter, wipe ther dryJ-and flour 


them ; 5"being fried 'crifp; .diſh 
them- up with Butter, beaten 
ap: with- the Juice of Lemon; 
and Parfley ftrowed over ther, 
fryed criſp arid green. 
_—_ and Cockle in 
all : Havi ed them, 
take out the” Meat and waſh 
them very clean 'in the VVa- 
ter: they were boiled in, and 
a  little' VVhire-wine ; - then 
mince them ' ſmall with the 
Yolks of three or four new- 
laid Eggs, ſeaſon. them with 


pleaſe, under it. This, tho? , Salt, utmeg, 4 and Pepper, 
i mentions no number, may wringing therein the Juice of 
extend to what number you ' an Orange or -'two 3 then 
pleaſe , the Materials bging cloſe 'them within rwo Sheets 
proportioned. * - , of Paſts, Bake it, Ice ir, and. 
Wulcles Stewed : Take ſerve it up. 

them, and waſh them clean, | Muſhzooms Fricafted / 2 
boil them in Beer and Silt; Having ſtewed ' them, put a- 
then- take them 'out of *che | way the Liquor, and put thery 

dl ood, Ih - - Unto 


. : , \ 


T7 TITER 
a 


Tan with a a 24 pie 
me ne fripe Th ymg, 


. Into 4 
F Ritt 
weet x jOrans 

nion ed-very.. 

h Nate and; 40g . 

i When oy ky ys 
or Sance,. 
$s; diſſol 

with ſome. ar Fi ine; . 

theJuice of FP BE: t 
65, = $2gnd-gh 
ravy of .a Leg of Marton; . 

ſhake them well, 900.6 give 

them three /or ny 
the Pan: diſh = 


way 

y- "ERIN = the Italian \- 
Way, : ; Peel them, waſh them, 
and; -þoil them in . a. 
- with, Water and Salr,. having 
boiled in. the Water ſweet 


Herbs before. you put them in, | me 


;bree Orgs 


or , 
| Deyn ety T- 
half White» Vine, the other 
VVine Vinegar, and, put inta 
it, large/ Mace, Cloves, Nut- 
, whole Pepper, ..and a 


alſo Parſley and a; Cruſt of | lirtſe "Salt, keep them - for 


Bread ; bell and. drain. them {| 
from the Water., and fry 
them with the beſt Olive oa; : 
2nd being fryed, ſerve them 
in -a Diſh with Oi}, but nor 
that they were fryed i n,- alſo 
Vinegar, Pepper.,:; and fryed 
Parſley ; or, for want: of Qul, 
you may uſe ſweet Butter. * 
i .,you would Stew them, 
Peel thtm, and take out the 
under - part, ..and do jt with 
ſweet Herbs, Pepper; | Salt, 
Whirewine, and Gravy, over a 
_ Leptle Fire; put to them , 
when enough , ſome ſweet 
Putter. beaten up with . the 
Juice ot. Lemon, or 'Orange. 


L 


| 


uſe. | 
Wuh:ooms to Pickls: : 
| Todo theſe that . they ' may 
keep.a long ſpace; and. por 
rot, as-many do that- are. not 
| well ordered, Take thes/But- 
tons, as; ſoon as they, put:out 
of the ground, . being  gathe- 
red.in a dry day, waſh them 
in V Vater, Salt, and Vjnegar : 
then ſcald them in the Deco- 
Ripn of Bay-leaves and Roſe- 
mary : put them afrerward 
into Glaſſes that they may be 
very. cloſely ſtopt, and min- 
| gle —_— them long Pepper, 


| Blades of Mace, and ſlices of 
Numeg, and _ and ſo 
cloſe 

IM. "MES 


wy 


_ - Boxes for ufe, ind in this man- 
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vet of | 
after 'rareſiie ae Tipehs 
eforfies 20 


fcc 


ny 


the Por A Air, r,- an 


" | ſevit inia #arm'Place; / and-ir 


2 fer: ; the will 
wet -vÞ the FO | 


| koi 
of Mak and yield- a 've» 


ry pleaſanr Stiell. ' * Thus you 
may me Sweet-meats, ot 
Com theny vþ 
very cloſe; -bur' if «the Air 

gets in, the Spire of cho Muck 


wilveva 
its maRe 2 Dry 
e}, then bear 


your Seed v 


| ir by Idle-and little” at a time 


in a Mortdt and fift:ir; then 


arr, and difpels 
bone from the Bray : 


Hewes againſt p 


I 


Bait Or Rue-warer, © 
Lo adines *to''Make ? | 
Take half 3. 


''$ Sugars th Yeing hearen arid! ſFnr- 
put 


7. it_ two griins'0 
Mugk, L731 of Cork "and: 
Two of *Ambergreaſe, 
and ts two drams of white 
Ortig-powder, bear themwith 
Gum'dragon ſteeped in Roſe- 
water ; then roul it 8 thin"as 
may be” andcut ir fre" Dia- 
mond TR like Lozerigess 
with ' your Jigging Tron,” arid 
ſer them irs fome warm Oven, 
or Stove; then' put them irito 


| 


ner ey wilt keep all * the 
7.000 

ugk- Wider to Make : 
Brunſe* font or five grairis' of 


Maisk, put it into ' a. piece of | 
the batrom of a Por or Glaſs, 


d of refined | 


|\p the Powder into a Gally- 
ot, and' werit'with Vinegar 


al: very well; then 'pur in an Q- 


nion' peeF'&bur not cur, a lie- 
tle Pepper:bearen, a lirtle Sale, 
and: a tumpof Stone Sugar 
MWuttou: Leg, k,, 
'Chines,; bc. botied: Take 


6fj either of the forementioned 


"Joints," and lard them with a 
little, Lemo-peel ; | then bojl 
irin VVarer and Salt, with'a 
handful of ſweet Herbs; #hen. 
"take a Pint and a half of Oy- 
ſters well waſhed', and put 
them into a Pipkin, with ſome 
of their own wy . a little 
ſtrong Broth half a Pint 
of Grarys is much V Vhite- 
'VVine, "pat 6: them _ two or 
three ' whole Onions, ſome 
Tyme, +prated Nurmeg, and 
two or three Amchoves, To ler 
them boil together ; rhet beat 


vp three'or four Yolks of Eggs 


in a little of the faid Brorh, 
co a conventent thickneſs, w ith 
a Ladleful of ''draw Brogh- a- " 


Cambrick, of: Tawn, hy-it at 
- and fift fine Suger on it; ſto, | 


mongfR it, then diſh it up on 
OW 1. S1ppits 


(21 216) MU i 


Sippits,. then over run it with: C 


Lear, 'placing your Oyſters/on! 


the fop. thereof; then ſerve it 


op Garniſhed with Bacberries pi 


or Lemon.” |'* * 
Mutton a Leg \Boafted |t 
with Oyſters : Take a large | a, 


Leg of Mautron; and ſtuff it | 
well with Mutton: Suet, Pe 
per, Nurmeg, Salt, and Meal, 
then roaſt it and ſtick it with 
Cloves, when it; is half roaſted, 
cut off ſome of the under-ſide 


of the fleſhy end,:in little thin 


bits, then" take: -a Pint of Oy- 
ters, and the Li f. them, |: 
n little Mace,” Sweet>butter and 
| Salt, ' put--all: theſe! witff the 
' birs of Mutton in a Pipkin, 
fill half be, conſumed , then 
diſh your Mutton, and pour | ton, 
this Sawce over it; " trew .Salt 
bout the Diſh ſide and ſerveit 


utton-Pye ;-Cut'it into 
ED then -feaſon it with 
Pepper and Salt, after-that cur] 
ſome Suert ſmall, and put-it 
into your Pye, remembring to 
put it both at top and bottom, 
you muſt put ſome Liquor in- 
FP; it before-you put itinto the | 

e. 

"Mutton a Shoulder roa- 
fted ' with 'Qyſters :-. Your 
Oyſters being Parboyl 'd, put | 
tothem ſome Parſley; Thyme, 

. and V Vinterdavory , -minced 
ſmall, and rhe Yolks of fix hard: 
Eggs minced, a handful of 


grated Bread, three” or four | 


Yolks 'of 'Eg BBS ſo mingle all 
fogether with your Hands ; 
your Shoulder or other Joint 


» 


ESE 


of- ran part, Or. 8. grany as 
ql 
two.or three 
halves, two. | 
put all er. 
ton in the Pan, 'tq 
Grayy,, and whenyaur 1 


is ready, ur Sauce ypon 
bee of © De it "oro 
ra & gran Ut- 
mcg; ca utter. 
up y 


honlder of Murt- 
ep this. thick lear 
of - Oyfters all on 'Nrow 
0; the Yolks :© f hard - Eggs 
minced, and Garniſh it. wk 
Lemon. 

Mucton- to Bath': Slice P 
Shoulder of Murton thin, till 
the, Bone 1s poly, Jef; then 
put ſome Claret, fliced Qnion, 
and, Gravy to the Mear, the 
Topgs;of Thyme, fix Ancho- 
vet gnd three ounces of Ca- 

s z, andthe Meat, and other 
tbiop $ minceable, Ie 
Juces by that means ſmal!, 
take nine.or ren Eggs, and the 
Juice of a Lemon, or- two, 
and make a Lear / em z 
then put the Meaz into a Fry- 
ing-pan, and when it is tho. 
roughly hor, put the Lear in 
and ſoak all together over the 
Fire, till it be very thick : 


they boil the Bono with what 


Mea 


. A a 


. - 
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"1 ' 'V 


'Tears, - but 


pare'y of the Qu: ig: it isal- 
dingry ; | gtes a- 
Imall; inſt Porſohs and Hurts by ve. 
the Mes | nomous Beaſts : Ir reſiſts peſti- 
in it, or lential Fevers and Plague, and 


 Houts, prick it ſo with a Knife 
that the Blood may the _moxe | 


1 aſfily penetrate it;7bake- ir and 
| ſerve ' it as | 
of j is' done; and it” muſt be a 
& curions Palate that''cany 
ye diſcover it from what it repre- 


| {eors. 
nd | MWyrrh : Thi 
has; grows upon a low prick. 
an | ly crooked Shrub, with ſmooch 
| Bark [like Lanrel, but the 
Leaves like Olives, and much 
rougher ; yet out of this T\ 
proceeds a Gum little differi 
> | in. appearance from. Drops, or 


| comes of a greener © Colour , 
of | and is clear and ſweet to' the 
Smell, but not ſo to the Taſte, 
| The oth Myzrl being on 
e right Myrrh being drank 
in VVkite-wine, abates the Fic 


AR their Cure. And 
many other excellent Virtues, 
not here mention'd, , 


This precious 


$ it be. 


* NA 
| Nils-Cloven : Min- ] 
| le Turpentine' and | away, and in a 
Vax together , 
ſpreading it as a 


Plaſter, lay it on the defeQive 


| Nail, and as it grows, cut it 


will be reduced as the other, 
Nail=-Dcratching : lr 'is 
held, char the Nails of the 
' . v | J 


—Tc 


——_ 


N A 


ort time it 


| Iygcon of 


Bees Wax; two nan, | 


Jes-proye. venomnons ; 
15no; more. than the. 


to flow to thit place before 


prevented:;,/ © remedy it, - and} 


cure the: Wonnd made of Take} g 
| | 


Olive-Oil:a-quiarte? of a. pint, 
foundfil rwo bun- 


na Pitah -half- an onnee : 
make theſe; over 4 gentle. Fire, 
mto. 4 Salve;-abd Pread RR ir 
on Linen,! or - we gy 


it to. the place grieyed, of a : 


two. or- three times chan 
and” andmeng with, Lim 


Oi}, the:danger will de-pa 
and yh Cute: effeQted. 


ozt: This ; bl 


Par Yo to Impottimmes in. the! Talhro 
| It 


Joinrs, | ah4any DefeRs mader: 
the Nails, efpecidlly for-Whn- 
Joes, Fellons, and Nail-wheals. 

* Naples Bisbet; To make. 
theſe ſo much-in uſe :. Take a 


nd of fine Flour, and; the }- 


eight | 


tke-werghr,of Sugar oy 
£825, 
Roſe- water, an ounce of Car- 
Faway- ſeeds bea-en ſmall : mix 
them well together, and put | 
them, when made, into a fit. | 
thinneſs wich fair Water, into 
Tin Coffins , and bake 'them 


moterately in a 'gentle Oven, 


glazing them over with Wa- 
rer. jn which Sugar has been; 
diſſolved. 


fold the Napkin ja the midals; |! 


fo char the two $: :lva 3 may. 0: 


and two ſpoonfals of, 


F 
F 


Prom Datos. an Es 


IE: 


l 


x jul, eng pL 


© ro; feſter,/, exc the: gy "T* - 
©.25 


out of, the. oth 


\ the. told;. raiſe. it - Ken as 


| Hen . and, "Chickens : 
Toca Our. Tos in Jike the 
former, but inſtead of put- 
ting your Selvages on the 
Breid, you muſt make many 
lirtle Heads of - Chickens , 
if they” 
from under the Wings of the 
Hen, 

Like @ Hair ; , Pleat your 
Napkins in the ſame nignner as 


* N1pkins to Lay: Todo | then open them, - a 
this. $1 th: Form: of . a. Cock, Loave 


([:yoa,d4d.”. that - of oe Gol 


under the- Plate\ 5 the 
 nuddle;; - then draw.a Scout out 


the Fold, and four feet our 
ot 


*were coming Ges ED 


: ne an Artichoke, 
.| Milk ;: that is, 


ed. Tathry-;thar may . han 
down; on its Beak, and ſick 
the Head,” agd Throat. wich 
ay F eacgay difforen - Co- 
s$; [then-pull qut a Tal at 
the. other; end of - the, Fold-;; 
and | the ., Wings - from both 
ſides. [RES 3 M *; 4 
. Like 8 Cart: Nake aBand 
"oe hal 2 ag or at one 

end of - your. Napkin , at 
make it ſo.that the pu ke 
jom to the end of the Band 
that is. indifferently.. large; 
then pleat it at/its Jencth, and 
inch or freeze'the Band, but 

ave. the. breadth of your four 
Fingers withque: freezing. ; all 
the reſt, to within four or fix 
Fingers breadth. of. the-end,, 
which you ; oſt Jegve un-/ 
;teez'd to make a Tail; then 


. 


to: relbore : Tbs 
$ it wi 
et boi y F 


ater tall The 


Artichokes in 


| | Leaves will juſt dfaw off, then 


[= 


them-.in new. Milk, and 
I them thoroughly ;- then 
bruiſe; the Pulp in the, Milk, 


p», | and add a little Mace, and gray 
| ted Nutmeg, ſweeten. it with 
| Suzar, and eat offen of . it with 


a Spoon. It exceedingly re- 
homes decired Vigour,,, and 
 trengthens;not only the.Spi; 
rits, but the* whole Frame . of 
che Body... The Germang and 
French uſually, eat the- tender 
Scalks of this Þlanr bailed wich 
Butter and Vinegar ; the Jta- 
lians ſeldom. boil «the Heads; 
but. eat them raw, with: Sale; 
Pepper, OY, and Vinegar ; 
they are moreover held. to pro- 
voke Venery, and the Decots 
on. of the Buds drank, pro+ 
, yoke Urine. EDY WIL" 

Nauſeouſneſs : Whenthe 

Sromach, or Appetite 15 of* 
fended in this manner , and 
brought to a kind of, Loath: 
ing, Take the Powder of, Fen- 
nel-Seed, in a Glaſs of, Whire- 
wine, ſweerened with Sugar, 
every morning faſting, till the 
Offence - be removed. _ "Fhis 


likewiſe wonderfully clears the 
v , D ſighr, 


RT CT” EIS C - 


' Obſtraltions of the Spleen,” 


" them, fplic them, 'and fry 


*; - 
4 \ X 
X * 


FRY 


G29) NE. 


4: 
pe. of * 
- 


Goht, ſtrengthens the Stomach 


and being mixed with hor a 
Medicines, it” relieves thole * 
that. are Afthmatick- Tt alfo* 


refiſts Poyſon, 'aind the Leaves:| 


of Fenne, - boiled 'in Water," 
wherein Barley has been boiled, 
encreaſes Milk in Nurſes ; and 
a ConcoCtion of © the Seeds and 
Leaves, give eaſe rg the Ne- 
phritick Pains, . forces Urine, 
ang expells Gravel; the Roots 
provoke the Courſes, open the 


and Liver, and mainly help' 
the Jariridice: The whole 
Herb ſhred and boifed in Broth; 
takes away Fat, and keeps the 
Body in a ' good Proportion. 
Many other V 
bed ro it. £ 

'Neats - Foot-Pye : To 
do this, boil the Neats Feer; 
then take out' the Bones, an 

t as mach Beef-ſuct as will 
anſwer their iquantity ; mine& 
them, atid 'then ſeaſon them 
with Cloves 2nd 'Mace, finely 
beaten; ad! then ſome gra- 
red Nutmeg and Sugar, with 
a litre Salt, pc them into the 
Coffin or Paſt with fome, Bar- 
berries, -Cutrans,  and' Raiſins 
of 'the Son ; bake it well;” and 
ſerve it up hot. 207 
_ Neats - feet Fricaſted : 
Firft boil, and then: blanch 


- 


them in clarified Batter ,' or: 


* + 4 
Aa £ 
» uh 4 
NE © ps - % 
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NR ST, * Volk '6f © 
| & { ifolved "1 ; | : ? 

ſome nd: oat | te . 
Nutmeg, with Juice of' Oran- 
ges or" Lemons, ' and' ſo "Diſh 
thera vp, 5. 901 © 

: ' Neats-feet Roaſted: Your' 
'Neats:feer, muſt be fir{} boiled, - 
and blanched, and when they 
are Cold Lard them, and\make' 
them Wt to a ſmall Spit, biſte 
them with Butter, Vinegar, 
' Sugar, and a little: Nutmeg; 
! when enough,” have*in readi- 
'nefs'a Sauce made of®Clarer, 
| White - wine - Vinegar , and 


erttes are aſcri- ! Toaſts of brown Wheaten 


| Bread ftrained. with 'the” Wine 
 through'a Strainer ; | then add 
thereto Gihger',-/ ahd beaten 
| Ciyarnon, a few whole Cloves, 
\pilt all into a Pjpkin, and ſti 
with a Branch-of Roſemary, 
| rill je be*pretty thick, 

Neats- Tongiues-'to dzy : 
Take, Bay-Salt, ” beat it very 
| fine, ſo that 'it' may be -ſifred 
through a fine Hair-Sieve, and - 
| Salt-Perer, of each a like quan-. 
tiry; and having foaked your 
Tongues in warm Warer, .ruly 
iron very well in every part; 
| efpecially at the' root; tlien 
hy them in a place where they 
may be covered with the Salt, 


you may Bone them, and fry 
chem \in Butter, ſtrong Broth 
and Salt, having fryed a while, 
put into the Pan ſome green 
Clubbolds, and minced Parfley, 


and asthat waſts, put on more ; 
3nd when they 'become'ſuffici- 
ently hard and tiff; then rowl 
them in Bran til].they are dry, 
put thery into a Mold z while, 
then dry them in a Kill, wn - 
$5 pore bn "> 


* 444 > 4 


I them ® orcing it in, eſpecially 


s Sd 4 . ' 


li. 


P 
a 
Lo 


= 
c * 


w | hots oc Greer 
ale | or make 7 wit {nd 


ike , quantity ; rub. 
. s. well- with a Linen» 


Cloth,, then -put the Sale. ro 


at the Roots; and as it waſts in-/ 
 tq'\Rrine ,,;add more ;z, when. 
they. are hard and Miff,. then 
they have: taken Salt en ; ad 
Rowl them in. Bran, and 'dry 
them. in a Mold over a Saw- 
duſt Fire, or for want of Yuch 
a Material, hang them up in'a 
Chimney .; and when you boil” 
them, ; ler it be in Spring-wa-' 
ter, . and _ it, will -make them 
look | the redder . 

- Neats-Tongue to Woil : 
Take your Tongue, boil it in 
' Water and Salt; or you may 
«Salt it a little, and only boil it 
in Water till it be tender, then 
blanch ir, Diſh ir and ftuff ic 
with-minced Lemons, mince 
'the Peel, and ſhow all ovet it ; 
then run it over with drawn 
Butter. 

_ .Neats - Tongues, divers 
Ways::.,, Take a Neats-Tongue, 
being boiled tender, blanch 
and -ſlice it into thick flices a- 


| fry itin £ 


_— * 
: \ £ 


8 cn 
urong . Broth, Gravy, Nut- 
1 meg, . Salt, - fiew 


{ them togerher,. and then have 


ſome Yolks of -Eggs, * beaten 


| up with Grape. Vermice ;: pur 
[them into. @ Fan, and g 


Bye 
them. a, tofs,or. ewo, and che 


| mon and Saffron ;, ſometimes 


he] you may ſlice them as afore- . 


ſaid, no. bigger: nor thicker 
than a Three pence, and uſed 
in all points as before, but on- 
ly add | fome Onions fryed, 
and ſtew it with Muſhrooms. 
Nutmeg, and Mace, and ſerve 
it up- on. Sippets, - firſt rub- 
bing the Diſh with a Ghalor ; 
or you-may ftew.it with Rai- 
fins,- Mace, and blanched Al- 
| monds, or Piſtaches, Marrow, 
Claret-wine, Butter, Salt, Ver- 
juice, Sugar , . Strong - Broth, 
and Gravy, the Yolks of {x 
Eggs, with Vinegar or Grape- 
Juice, and ſo  lerve it up on 
Sippets. | 

Neats=- Tongue roaſtes. 
the French Way.: Boil and 
blanch it firſt, , and when it is 
cool, take out;the Meat at the 
great end , Jeaving the Skin 
whole ; and having minced it 
with Sweet Herbs and Apples, 
as alſo the Yolks of Eggs boi- 
led hard, and Beef Suer, bea- 
ten with Salt and Ginger; fill 
up the Skin again, + till it ap- 


* bout the bigneſs of a Shilling ; 


_ to be.a pe rfc& Tongue as 
.before ;. and haviog ſtopped 


the 
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beirig roaſted, rmiak paces Wi no 
Gravy, Nutmeg,” Butter, | 


ane. Cinamon, ' dip the Slices 
- tato' the Yolks of Eggs, add 

the Juice 'of --Hemon , 
- mix them together, then ha- 
ving your Pan' pretty hot with 


ſweer Butter im it, take up rhe'|” 
reſt in Spoonfuls, and pur ]* 
them in, then being fryed- e- |' 
nough , ſerve them 'up with, 
White-wine, Sugar, and But 


ter, well beaten together. *. 
 Neats-Tongue Pye : To 
do this, Take a couple of Iafge 
Neats-Tongues, ſet them over 
the Fire in Spring-warer, and 
. parboil them, pare off the. 


Raors and the Skin, mince the 


Mear with Beef-ſuer, and a lit- 
tle Parſley, ſweet Marjoram, 
Thyme, and.Pennyroyal ; ſea- 
fon it with grared Ginger , 
bearen Mace, Cloves and Pep 
"per finely fifted ; add rothefe 
Srated Bread and fine Sogar, 


Pggs;: make your Coffin intro 
che faſhion of 'a Tongue, and 
put-cheſe in, bake it,” and then 
make a-.Liquid of Butter and 
Verjuice with ſome Sugar and 

 Roſe-water; ' and pour it'in at 


the hole” with "fore Murton-” 


nyt Yell, lard "it | x 
and tye ir to's Spit} and then 


and 1” 


'Bottes,. large Mace, | Grapes * 
"or. Batberries , 'and' Bake 
cloſe ir up, and bake ir*” then 
| liquor 1 wich Claret, Burter, 
- and the Yolks of three or four ay 


- 
E 
q F - 


Exingas hf pots 
e VO: 

then, cur it intothin !lices;” ſea- | 
"fon it with” Nucmeg, Sugar, | 


Neats:Tongut otherways: 
B6il a freſh Tongue very ten- 
der, and blanch it ; arid 'when 
it's eold/Mlice'ir  into'thin fli- - © 
| ces, "Traſan it lightly with Pep- 
on (om Nutmeg, ''Cinamon 
an 


inget, all finely bearen'; 
then put into the Pye half a 
pound of Currans, ' lay the 
Meat on, and ſtoned Dates in 
halves, the Marrow 'of 'fonr. 


er z 
Sugar,” and ſo ice'ir over, - 


" Nears-Tongue, 'ro'roaft : 
Take a Nears-Tongue tender 


boiled and'bjanched,; and when 


ic-is cold, cut i*hole in the - 
but-end; rake our the Meat, 


| and pur in the: Meat tflinced 


with 


"a 


| of well ; 'then' blangh'the | 
gue;"-ahd lard 'rhen both 


. - 


» ' Neats-Tongue Dtrewed :. 
Boil them firſt\, very render, 
"then ſlice them, and pur them 
"into 'a'Pan; with freſh. Burter; 
fry them 'a little, and fo pur 
them into a Pipkin, 'or Stew | 
'Pah,” with fome: Gravy ," or: 
'Murton-Brorth large Mace ,! 


| |  -ges, Sugar and ſlices of Le- 


and *fliced ' Natmeg, Pepper, 
Claret, and a liccle Wine, atfo 


a 


«ith greg Lard, "bur firſt ſea- | der 


"7 


Sch-A 3” Why 
: NE them over with 


that, and'1et'them lic oneWeek; 
then boil them till they be ten- 
ſome Hy on the top 


one,  thele' "WH Took” yery 
Ret, and eat' Pleafancly; - * < 
Nep, or Eatmine'*"Thi 
procures the'Courſes/ ante: 
ing taken inwardly, {or "6ur- 
ward)y alone, © or ' with Gonve- 
ment Herbs ro barhethem; or 
fie' over the hor-Fumes* of "it, 
and-by' frequent uſe, ic” re- 


Alice Vinegar and'Salt; -agd 


ft 
# 


} 


moves” -Barrermeſs , © (arid - rhe 


when , the. Srewing ar your | windy Pains of 'the® Mother ; 
"diferetion 48 almoſt complett- [ir ig ufed likewiſe tn- pains of 
o* Ed, rhen put'to the Meay rwo | the, Head, proceeding from 


, cold 


EXCELLENT. 
neſs inthe 
It-is-profita 


h : . 
Breath. } c. in. 
Wine is advantageous in Brui- 

The green ads when' 


Nerves: to firengthen : 
Take of. the Powder of Caftar 
half an ounce, Spirit of Ca- 
ſtor half..a* piot ; digeſt them 
in the Cold ten Days,then ſtrain | 
outtheSpirit,andwhen it is well 
ſetgled, take ten drops inward- 
ly in any proper Liquor. This 
not onlyſtrengthens theNerves, 
and jis good for the Diſcaſesof 
the. Head, ,agd Firs of the Mo- 
ther, . bur, provokes the Cour- 

fes, jand remedies Deafneſs. 

- ©  Nexves pzicut : Take Pe- 
ruvian Balſam, and warm it 
alittle ;-then bathe ir 1n,. where 
the grief is; and in a linthk 


- 
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y' an Inftin of 
ture. rub. theniſelves. againſt 
the Tree from whence it ifſnes. 


It is of a dark colour, fra- - 


grafit _ Smell, and brdught to 


us in little, eartheh, Jars. - 


be If #. Nerve - is pritht , the 


uſual way to © prevent Convul- 
Rs, _ Or an extravagant Pain, 
is to cut the Nerve aſunder : © but 
in my Opinion, this  fpllewing 
Application is better, - firſs drop 
upon the wounded part, (and a- 
noint. it thereon) Oil. of Peter, 
very well warmed, then lay over 


is Cotton, dipt; in Oil of Peter, 


or. in Balſam of Pern, 0 M4 


ther of Chit , or 'clap over it, 
this mixture : Take Balſam of 
Chili, of Peru, of. each an 


ounce - and balf,, . Oil of Perer 


one: ounce, | Oil of Juniper, and 
Turpentine of. each half an ounce : 
mix them well together ;\ and lay 
it upon the Wound with fine Tow, 
binding it gently on , and at 
Night going to Bed, give a 
Doſe of thy Specifick, or Volatile 
Laudanum. 


© Nerves Uncovered : To 


Remedy this, . Take the Oil . 


which 1s thus prepared ; Pou* 
de' groſly three or four ounces 
of rhe beſt Camphite, and ha- 
. wing 


NE 


wing put jt into @ Mattreſs 
pour .on_ of Spirit of Nitre , 
Zwice- as much, flop the. Veſſel 


cloſe; and ſet it over d'Pot balf. 


Full of Water, pretty well hea- 
red, . frequently ſtirring it , to 
help. forward the Diſſlariin : 
which will be done in two of three 
hours, and by this meatss you 


will find the Camphire, turned | tiſh, Juice, which being .mix- * = 


into. # clear Oil , which . will 
ſwim ahowt the Spirit; then ſe- 
parate it. in a Viol for uſe. This 
7s: not only uſed to rouch the 
Nerves: that «lye uncovered; but 
or the caries. of Bones ;, yet this 
Oil ig nothing but a  Diſſolu- 
tion of *he Camphire in the Spi- 
rit of Nitre ; for if you caſt Wa- 
_ Fer upon it, to kill the. Force of 
the Spirit, it will turn into 
Camphire as before, 


rves Wotinded ; . If che 


Nerves are Wounded, firſt waſh 
with Generons White-Port-Wine, 


made into a Ponlris and' ap 


fie : the Leaves. of © Nettles 
li- 
ed to Inflammations and Tu- 


mours, . allay them; , mixed 


' with Hogs Lard and 'Flaxs + 


ſeed. 


- Nipplewo:t :, Our of this 


comes 2 bitter; Milk, or whi- 


ed with Woman's Mil 
a little Qil of Roſes, and ming- 
led well over. the fire 1n a\'Say» 
cer, is greatly avai 1 


ſore Nipples,and recover.then 
ſo, that the Infant. may ſuc] 
withour giving the Woniaht a- 
» ae a 


cellent Medicine for the Cho- 


the following manner, 
viz. Take of the beſt Nitre 


an otince, rub it ſufficiently in 


 mixt with: an equal quantity of \ a clean. Mortar of Glaſs.or 


good Brandy, detting it be blood | 


warm; then anoint it with Oil 
of Peter, or Balſam of Chili, 
« then lay over it the mixture 
the former Seftion; or for 
want of that , this followin 
mixture : ' Take 'Balſam de Chi- 
li, and Capivij,  Chio, Turpen- 
fone, of each two ounces, Oil *of 
erer- an otnce and a half , Oil 
of Turpentine, one - ounce, Oil of 
Aniſeed. half an ounce; *mxe 
them, and apply it, renewing 
:t Morning and. Evening. - wo 
Nettle Juice :.. This 4s 
good to. ſtop bleeding, and 
caſe the Pains in the ; 
' being diifik it ptovikes 104 


a Scruple of Saffron, and of 
this Mixture take, abour half a 
dram at a time, infaſed iri a= 
bout thiree or fourfounces of 
Spring-water. . PPS 71 
Nodes : Nodes may proceed 
from ſeveral Cauſes, but 1their 
general Cauſe is Venereal, and 
though they may happen oh the 
Head, fore head, Jaws, . Arms , 
Wiſts, Hands, _ Back, Thight , 


&c. yet they moſtly affe# the 


Shin-bones : You muſt in this caſe, 
| every Might, andint .wirh vir 
 Unguentum . Mercuriale ; or 
| Unguentum Coſmeticutn, aid 


then wvek ther, out Emhis 
PE WE "_ plaſirdin 
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lay the Heat and; Anger” of | 


y pain, Y TITTY $> / 
Nitet : This is held ati 6&x- 


lick, or any Pains,” prepared” 
after 


Stone; then grind it with half 
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plaſtrym. Mercuriale ; 7h; 
Courſe, being continned for ſome 
tithe, will diſſolve them ind eaſe 
their pain, wnleſs the Bone be 
foul, in which cafe, it muſt be 
' laid open and fealed, and thin 
the Wound -or Ulcer, heal as 
a commou Ulcer. But notwith- 
fanding all theſe external A4þ- 
plications,” you miſt dt be uhi- 
mindful "bf taking away the 
Original" Cauſe, by Intervals, #s 
wi#þ Aufum Vit, Arcinum 
Corallinum, "Arcanum .Jovis, 
the Prices Powder. &c. all 
which Preparativrs, both Exter- 
»nal and, Internal, you may ſee 
3n our Pharthacopeiz Chirur- 
gica, vow. publiſhed i# our Art 
of Chirurgery., _ 45, 

Kol t the Eats :' Take 
the Ol of Ben-Nut, drop it 
into the Ear.; and it not only 
cites the Noiſes, butin a great 
manner -, helps Deafneſs. Ir 
cleanſes the Skin from Spots 
or Morphew, and the longer 
It iskept, the berter it is. This 
Ben- Nut. likewiſe mixed. wich 
Honev, \,diffolves hard Swel- 
lings, and the King's-Evil ;. 
made up to a Poultis with Bar- 
Iy-Me\l, iis good in the cold 
AﬀeQions . of : the Nerves : 
Mixed with Meal of Lupins, 
it takes off rhe Obſtruftions 
 afflitivg the Liver andSpleen ; 
it fubvercs the Stomach, occa- 
Hons Nauſcouſi nels, and moves 
the Belly. Ir purges groſs and 
clammy Flegm , by Vomir 
and Stool ; wherefore it. is 
| good for a flegmatick -Co- 
. litk. 
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Noiſe 
Ear: 
Forertmnner of Deafn 
few that have, it to any pur> 
= eſcape the lofing their 
caring, eſpecially for a time; 
therefore the beſt way is 
_ to prevent. it: to do 
which, S-- 
Take the Pills de Hiera, or 
Hiera rum Agarico, with which 
the Apothecary or Druggiſt 


will 
them a dram at a time going 
to Bed; and ſertle 'yonr {elf as 
| well as may be to reſt; 
This i; cured by dropping iuto 
re Enr s few drops of - our 
Guattz Virz, every Morning ant 
Night, for ſme few.Diys * Or 
you may grop into the Ear, this 
mixture ; Take refified Oil of 
Amber, Orl of Wormwood Chy- 
mital, of enxch two trams, Oil 
of Oranges and Limons, of each 
one dram, Oil of Nutmegs anid 
Mare by Expreſſo, of each half 
a drum, Civet 's ſcraple, mix 
and difſolve; and drop {t More 
ning and Evening into the Engy 
| far ſomie days, flopping the E av 
with Cotton or Lint, dipt either 


| ure of Mutk and Ambergriſe. 
Noſe Bleeding : To ſtay 
this ſpeedily and 'effeQually, 
Take the long Carkins that 
grow on Hazle-Trees before 
they" Leave, by ſome called 
the. Nur-Bloffoms, burn them 


fo that they may. be rednced to 


a Ponder, but not to Aſhes; 


*arid when the Blood iffacs 


' | fromthe Noſe, blow up ſome 
Oo 


th 
CO——_——_ , 


or finging in the 
This is uſually ' the - | 


rniſh yon. Take: of 


in the ſame, or in a ftirong Tith | 


. 
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of it. with 4 Quill! into the 


oftrils, and let the Party 
rane, 
or, Plantine-water and Milk, 
and the gr" Ir ſtay : 

is alſo will ſhy inwatd 


S 
. 


_ Bleeding till better Remedies 


can be obtained, though many 


" times, of it ſelf, it is effey 


nd there needs no other; tin- 

eſs ſome large Vein be broke, 

or ſome extraordinary Flux of 
Blood yo yays happens. 

Noles to Dzeſs: This 

js meant of ari Ox, Steer, 


"Cow, &+. Boil them tender- 


ly » and then fry- them in 
weet Butter ; and when fried 
drain- the. Butter from them, 
and put to them the Pouder 
of Nutmeg'and Ancoves dif- 
ſolved in fair 'Water. and 


White-wine, with a lictle Salt 
all-| rheſe Diſeaſes : The Oil clean 


and Mattor-Gravy : give 
theſe a warm over the Fire, 
and ſerve them up fn a Diſh ; 
then run it over with Butter 
beaten up, with the Juice of 


Oranges, Marrow, Sage-leaves, 
———_s Parſly, and the Yolls of 


gg9.- 
- NurſesMilk toEncreaſe : 
ake of Farth-worms an 
ounce, waſh them well,' and 
dry them ſo that they may 
keep ſweet,. and yet be redu- 
ced toa Pouder ; then take 
half a dram, or 'two. ſcru- 
les for a Doſe in a Glaſs of 


There is nothing ſo good as 
powers of Fennel-Seeds, which 


® "may be given half a ſpoonful at 


a time , two , three, or four, 


times a day, mixt with a good 
draught of  Poſſet-drink-; this 
yy S_ Milk in /the 
Nutſe, has the property of Ccau- 
frag the Milk Let 7, ona 
Sucks to expel Wind, and pre- 
vent the Gripes, . which. 13 very - 
common 'in young Chilflren, 
Nutmegs are ſorhewhat 
Aftringent, and Stomachick, 
Cepbalick and Uterine; helþ 
ConcoQtion, diſcuſs Wind ; 
take away the. offenfive Fumes 
of a ſtrong Breath, are good 
in the Palpitations of the 
Heart, and prevent Faintings, 
lefſen the Spleen, and ſtop 
Looſeneſs and Vomiting, pro- 
voke Urine, and quicken the 
ſrght; are of great ufe in - 
Flauxes, eſpecially the Bloody- 
flux, having all the Virtues 
neceſſary for aMedicine fit fov 


ſes and defends the Bowels 
from ſharp offenſive Humoursy 
and eaſes the Pains that fre- 
quently affli& them +: The a- 
romatick quality, conſiſting its 
the airy Spirit, penerrates the 
noble Parts, and adminiſters 
Comfort, whilſt the groſs and 
earthy part dries up Ulcers, 
and cicatrizes them : Candied 
Nutmegs, or as they come 0- 
ver. with their green Husks 
about them, are good in all 
cold Diſeaſes of the Head, as 
Palfie; and other Diſeaſes of 
the Nerves, and Womb, 'and 
are very Cordial : And not- 
withſtanding all theſs Virtues 
in this one ſmall Sig, _ yer 
if it be taken immoderately, 


Q 3 thar 
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that is, in too great a quantity, | then Veſſzl,.. cover it cloſe 


it proves very hurtful,” occa- ' that the Air may not coriie 


Noning ſleepy Diſeaſes, ſeeing |-in, no more than through the. 


| they are. very Narcotick, - in- 
fomuch that Taverner relates, 


. _ That when theſe Nuts ripen 


in the Molucca-Iſlands, where 
they chiefly grow, the Birds 


/ 
| 


of Paradiſe come flocking to 
feed upon them ; which they | 


have no ſooner done to. any 


purpoſe, bur a Giddineſs ſeiz- | 
ing them, they fall on the: 


Ground in a profound Sleep, 
.or Dozineſs, and lye fo long 
before . they recover, that 


ſwarms of huge Ants that fre- 


uent thoſe ſpicey Woods, 
"Comnciy eat off their Legs, 
or 1ntolerably ſting, and kill 
them in earneſt, 

Nutmeg to Candy: Take 


a pound of fine Sugar, e quar-' 
ter of. a pint of Roſe-water, | 


.and Gum Arabick three penny 
weight ; boil them up to near 
a Candy height : then having 
ſoaked your Nutmegs in Wa- 


ter, pur them into ic 1inan ear- | 


OA 


| Ak - Tree + This 
Tree in every part is 
| > aſtringent, but eſpe- 


cially the Bark, the 
Decoftion of which is good 
for the Bloody-flus, or Spit- 
; ting of Blood. The Acorns 


_— 


porous Part, and keep. them 


'1na warm Place twenty Days, 


f. and they will be of a Rock- 
'Candy,.&c. : | 

| Nut = Oil : Take ſmall 
Nats, break chem in -a Mill, 
or ,otherways ;. rake out the 
'Kernels, lay them, in warm 


ater till the Skins-or Husks 
come | off them, then ſteep 
them in warm Sallad Oil; and 


rious Oil will iflue from them : 
pys them into a glaſs Veſſel 
and ler it ſettle and digeſt 
twelve Days.in a warm place; 
then uſe it as accaſion requires. 
It is good for cold and moiſt 
Swellings, - or Pains - in the 
Joints ; - or Burns, Scalds, and 
Tumours, eſpecially _ mixed 
with the Ointment of Marſh- 


are Diuretick, and the diſtil- 
o | 4 


mallows, and likewiſe that of *| 


Tobacco. 


OA - 


led Water of a yoting Oak is 


good for Womens Diſeaſes. 


Thoſe' that are cut for 'the 


Stone uſe a Bath of it, made 


of the Bark, to heal the 
Wound or ' Incifion.” The 
Galls that grow upon outlan- 


diſh Oaks, not only make Ink, 
| iq | but 


When they ſwell, take 'them 
out and preſs them, ahd a cu-; 


. 
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but/are of ' many ſingular Vir- | 


tues, as being powdered and 
drank in VVhite-wine, to dif- 


*folve © the Stone, 'or Gravel ; 


eaſe Pains in the Bladder. or 
Reins, - and cleanſe the Sto- 
mach, cauſing a good Digeſti- 


on. 
Take of the VVater of 
Oak-Buds, and Plantain; 'of 
each three ounces ; Cinamon- 
water Hordeated, and Syrup 
of dried Roſes, of each an 


ounce z,'Spirit of Vitriol two | 
or three drops, to make it. 
l-aſantand ſharp, and take it | 
orning and "Evening : it is | 


exceltent to ſtay immoderate 
Courſes; and to prevent them. 
Dates : They are Phyſi- 


| cally, moderately drying, re- 


ſolving, and reftringeoe ; they 
are 'cool, 'and therefore boil- 
ed in Poſſer-drink, in Fevers 
they are good ; being heated, 
and put into a Bag 'and Haid 
to the Side, they eaſe Pains, 
as likewiſe by fuch applicati- 
on, the Head-ach:: The Ale 
made of them, cools and pu- 
rifies the Blood, and eaſes 
the eat and Pains in Urine : 
A ſtrong DecoQtion of them 
eaſes the Flux in the Belly ; 
and boiled with-Figs, Licorice, 
and a little Honey, m Ale, 
they eafe the violence of the 


- Cough, or Cold ; and in a lit- 


tle time, the liquid part drank 
often” as hot -as may be, re- 
moves the Cauſe, and the Ef 
feats conſequently ceaſe. 
Date-Cakes: Take fine 


. Flour , mix i very well 


it into little Cakes and row! 
them very thin, then lay them 
on an Tron to bake, or.on a 
baking Stone, and make a flow 
Fire under it,- as they are ba- 
king, take them and turn the 
Edpes of them round on the 
Iron, that they may bake alſo, 
orfe quarter of an Honr will 
bake them; a- little before 


on the other ſide, only toflat 


! them ; for if you'turn them 
too foon, it will hinder the ri- 


ſing; the "Iran or Stone 

whereon they are baked, muſt 

wo at a diſtance from the 
ire. 


Ddoziferous-Uater: Take 


and Benjamin, of\ each one 
ounce and half; - the beſt Sto= 


rax. ſix drams, Lignum Rho+ 
drum half an ounce; Aroma- 
tick Reed and Labdanum, of 
each two ſcruples; Flowers 
of Benjamin one ſcruple ; 
beat them into Pouder, _ 
put them into a Matrafs, an 


Hours in Balneo Marie luke» 
warm, ina pint of Roſe-was 
ter, the Matraſs being RKopped, 
and then diſtil them in the 
ſame Bath a little hotter ; and& 
mixing with this Water Musk 


and Ambergreaſe ſix- drams, 


keep it as a Water of acurr- 
ous; wholſam, ant odorife- 
 rous ſeent, to ſcent, or per- 


fame Rooms, Gloves, or what: 


effe requires tt. © 
2 "03 


by - : « pw) l * 6 "7. - : PIE 

EY . ol _ I" - 

+ © Fi = ls 6 
(229) | 


with new - Ale Yeaſt, arid 
make it very ſtiff, then make 


you take them up, turn then 


the Roots of Florence Orris, 


letthem macerate twenty fong 


—_—_— 


i» 


(230), OL 


we Ws * LARS Ooh bo : Ir LR. 


TD 


TS "= 


This, for its admirable plea- 
ſant Scent, 1s called Angels- 
Water; It likewiſe contri- 
butes much to the luſtre of 
the Face and Hands, being 
waſhed - in it, ' mixed with a- 
little of - the Water of Fumi- 
tory. The Sediment dried 
and mixed among Cloaths, 
gives 'em a fine Perfume, and 
drives away Moths, Worms, 


C. 

*_ Dull Inti- Epileptick : 
Take the Shavings of adead 
Man's*Scull, that died a vio- 

lent Death, four ounces, Am: 


Decoftion, which is the Oil, 
and is good to extenuate, ca» 
kfie,. and diſſipate Wind in 


Diſeaſes in the Head, ati ea- 
ſes the Pains offthe Cholick. 
Dil of Ben : 4 is made 
by expreſſion, as in Oil of AL. 
mands'; the Nuts bruiſed with a 
few Aniſceds, and mixt with 


from both thin and Groſs Plegm, 
and gives eaſe in the Cholick. The 
Oil which is drawn out of: the 
. Nuts doth the ſame Jalſa, and 
provekes Fomiting, cleanſmg the 


ber pulverized two qunces, | 
mix them together, and py. 
them into a glaſs Retort, fit- 


ſtil them in a Sand-Hear with 
a gradual Fire ; reCihe the 


Oil mixed with Spirit,Phlegm, | 


and volatil Salr, and ſeparate 
them: BY 

"This: Oil is beyond com- 
pare for the - Epilepſie: A 
few drops of it taken in ſame, 
cephalick Waters, as that of 
Bettony, Pellitory, Camomel, 
or Mint, you may take from 
three or four to five dreps : 
Anoint with it, 1n great Pains, 
the inſides of the Noſtrils 
Temples, and the ſutures of. 
the Scull, and immediate eaſe, 
enſues. ous 
_ Dil of Bays: Take. the. 
ripe Berries, bruiſe and boil. 
them a good ſpace in Water, 
then ftrain it out ; preſs the 
Berries hard, and when the 
Jiquid part 1s cool, skim gent-. 


Stomach of much fog! Matter 


; gathered therein ; the Nut it ſelf 


ged wich a Recipient, and di- ' in its groſs Body much troubles 


the Stomach, which if it is rag - 
fied', loſes much of its wialent 


ality, and then purges moſtly 
pad The Oil given in 


| Clifters is ery good to purge the 


Bowels ; and dropped tuto the 
Ears. helps the -Noiſe in them, 
the Oil alſo is good againfs. the 
Itch, Leprofie, Seabbineſs, ' run- 
ning Sores, - roughneſs of the 
Skin, Marphews, dry Scurff, 
Scars, Wheals, Pinches, Freckles, 


"and in the Fate and Skin, eſpe- 


cially if it is uſed with Vinegar 
'and Nitre, or rather Saccharum 
Satyrni ; or mixt with the Meal 


*|-of.. Darnel or-Qrobus, and eppli- 


0d 'Plaiſterwiſe, in which man- 
ner it is good againſt the Pain of 
the Spleen, nd the Gout; mixed 
with Barly Meal, and applied as 
a Cataplaſm, it Comforts and 
Strengthens the Sinews, - and is 


Iy the Sals that Cijus 00 the 


£098: 2ginft, Crampr, Gomunt: 


R ſions, 


che Stomach: ir diſſalyes gold 


Water and Vinegar, and ſo 
drunk, does purge the Boay 


q 


th ""Y "RR * a Su. oo 20. ws. Vo. rs Sith © 


Ou 


' it bas no ſmell of its own, yet 


. als, that they ſhall not admit of 


- things, bectuſe it has no. ſmell of 


' Small-pox .is d:ying ; and by 


+ ving any Marks. 
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Sons, Nodes, and hard Swellings" 
It is an Oil which never grows 
Pinking, or rank, and therefor? 
uſtd by Perfumers ; and although | 


it attratly, . receives, and pre- 
ſerwes the ſweet Smells of Musk, 


hl 


"keep it for uſe. 'This is Ano- 


or fome convenient Heat, co- 
vered with a" ſihglte linen 
Cloath a conſiderable time , 
then preſs out the, Oil, and 


"dyne, and gives eafe in the 
| Cholick and Pteurifte, by ba- 


Civet, ' and Ambergresſe, or 0-' 
ther things, and keeps Gloves, 
Leather, and other like Materi- 


any Spot or Stain, or ever grow 
Mouldy, as thoſe things do which 
are perfumed with Oil of Al- 
monds ; and it is much fitter to 
receive the ſweet Scents of other 


its own, nor grows rank by long 
keeping, &c. - | 

Oil of Bitter Almonds : 
This Oil does very much at- 
tenuate , and diſſipate V Vind, 
core the Noiſe of = Hioed, 
by dropping into the Ears ; 
wollifies the Stubbornneſs 'of 
the'Sinews, and opens Obſtru- 
Qions of the Liver. 

Oil of Bitter Flmonds, 
another : Take - compotind 
Oil of bitter Almonds two 
ounces, parting to it half an 
' ounce of Sperma Ceti; mix 
and diffolve them j and with 
it anoint. the Face when the 


ofren doing ir, it will make 
them ſhell-kindly, withour kea-, 


it of Camomel : Take 
the Flowers'of Camome], the 
white Leaves taken away , 
bruiſe them, pur them into a 
conſiderable quantity of Oil, 


thing the affeted part :. It is 
alſo given in "Clyſters, to the 
ſame effe&, with, good Suc- 
ceſs. This 

Dil of Tamomet,;another : 
Take the Flowers,  hruiſe 
them, and put them into O-' 
live-oi}, Jet "them ſtand twelve 
Days, boil it a lirrle, take it 
off and preſs out the Oil and 
"Juice, put the Juice, or Qi, 
in a Glaſs, and" put'in freſh 
Flowers. This eaſes Pains in 
| the Joints, ſoftens Swellings, 
| doſes Chops, or Cracks in the 
Skin, and ſepples* ſtiffneſs of 
any Member, and, in a great 
meaſure, gives eals, by being 
anointed with it very. hot, or a 
linen Rag dipt in it, fixed” ta 
the place grieved.*.* + 

Dil of Cinambiz : Bruife 
four pound of Cinnamon, in- 
fuſe it in ſix” quatrs of hot 
V Vater, leave it to digeſt in 
an earthen Veſſel,” cloſe ſtop- 
ped for rwo Days; ther pour 
the Tnfuſion into 23 copper A- 
lembick, fir thexecever to ir, 
and lute the Joihts with a wer 
Bladder, diftilf witfi®a pretty 
good Fire three pints. of the 
Liquor; then ynlure the A+ 
lembick, and rAnto' it, by 
Inclination, the diftiled'V'Va . 
ter, and at the't Seo You 
find a little Qul:; pur 


and let chem infuſe in the Sun, 


Q + _ Viol, 
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' Viol, and ftop it cloſe: ary 

ſtil rhe Liquor, as before, ' and 
then return the V,Vategr,ynto 
an Alembick. Take the Ou 


the firſt; repeat this Cohobati- 
'on til] no more Oil ariſes. 
"This Oil ftrengthens the Sto- 
mach, eaſes VVomens Deli- 
verances, "the Courſes, and 
much. encreaſeth Seed. _. * 

Nil foz, Deafneſs: Take 


preſſed. Oil.of * Ben, bitter Al-, 


2nonds and  Bay-Berries, of each 
two ounces; Spicknard, Gaſto-: 
reum ' and. Coloquintida. ſbred, 
of eacha aram; Juice of Rue, 
and Whitewine, of each. an 
ounce and a half : put theſe into; 
a Matraſs: cloſe topped, and let 
them digght twenty four Howrs in 
8 lukewarny, Balneo Marie ; then 
encreaſe by degrees the: heat os 
the Bath, and bail them to the 
conſumption of © the' moiſture : 
then firain.and preſs the O;l out 
for uſe, mixing afterward with 
it_ [iz grains ,of - Muck. 

This Oul-, put juſt warm 
into the-Ears, a drop or two at 


a time,,” wonderfully helps 
Deafneſs, in; thoſe that were 


not born-ſo.; but ſuch as were 
born deaf very rarely reco- 
ver, though ſome fooliſh pre- 


Succeſs: cr..." 

_- Dil of Eggs : Take the 
Wis tes;of,qwelve Eggs, beat 
them ſo . that they. become a 
Lind of 4 oily ſubſtance, ex- 


her, 


$ 
tlement | will remain ; take 


let it. ffand in the Sun ill it 
becomes . as. white as a Curd. 
This is exceeding. good for 
Pains, Aches, Bruiſes,. or any 
hot Humours ſertling,. alſo for 
BurnSor Scalds. " 
Dil of Eggs , another : 
Take Yolks of. Eggs, and put 
them in a Pot over-the Fire, 
Her them ſtand till you perceive 
chem to grow black, then pu 
them .in a Preſs, -and. an Oi 
| will ſqueeze out. 'of - them, 
which is excellent:;good in all 
manner of Burns, : and Scalds, 


pin toy Lightning, or ull 
rs. | , 4 
Dil of Fennel 4 . Take 


Fennel, -and' put. it between 
twa Iron Plates-, - or clean 
Tifes, when they. have been, 
\ well heated in the Fire ; and 
preſſing them hard, you. will 
find an Qil come oux, or ouly 
Liquid, good: to .angint the 


Dil of Foxes: Take a 


disbone 1t, and eut-1t to. pie- 
.ces : -put to it four ounces of 
common Salt, Spring water as 
much as wul ſerve.. to-boil it ; 
boy it in an earthen glazedPor, 


covered over a gentle. Lyre, ſo 
£ gr OW BO | long' 


traQ that and put one ſpoons: 
ful.of the Oil of Tar ha. 
1t ; mix them well t 
| and ſer' them in the 
found at the bottom of the | 
Receiver,, and. mix it- with; 


that at the bottom a thick ſet- - 


then the Oil that ſwims a top '* 
off, and put it into a Viol, and 


two handfuls of the -tops. of 


Stomach with .in the Phrthi» , 
| | ſick; or any Inflammations. 
tenders to all manner of Cures, 
will,” for..the ſake of your - 


pt! | Fox of about a Year old, flea, . 
nFY.4.c;, Promile infallible. 


; a . 
- 
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. then ſtrain out the Broth, and 
ſqueeze the Fleſh nil all the 
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long-that the Bones ſtart out”; 


moiſturecomes from it : then 


"3 pytco it-Dill and the Tops of 


me, - freſh , rap of 
each two ' handfuls ; Sage, 
Roſemary, and ground Pine, 
of each one handful ;, Salkd- 


oil four, pound. : return the. 


+ Broth «into the Pot, and ha- 


ving put in the Herbs and/Qil, 
cover it-very cloſe, and ler ir 
ftand twenty four Hours 1n a 


* warm Bath make ic boul for 
two Honrs; and then ſtrain.ic 


ſtrongly , - prefling out . the 
ſubſtance. -. [Then ſeparate the 
Oil , | and; keep- it for your 
uſe; 

*" This powerfully digeſts. ayd 
diſcuſſes .cold, Humours that 
fall on the Nervous and Mem- 
branous. Parts : It 1& proper 
againſt all Infirmities of the 
Joints, Rheumatiſms, Scart; 
ca's, and cold Gout, and may 
be applied. hot to the ; Parts 
alone, or mixed with other 
proper Unguents. 

- Dil . of Lizards: Take 
preſſed Qil of Walauts, depu- 
rated, three pound, and three 
ounces of 'Whirewine, put 
them . into... a glazed earthen 
Por with a. narrow Mouth, 
ſet in. Balneo Marie, boil it 
till it is-exceeding hot ; then 
take green vigorous Lizards, 
in number Twelve, Fifteen, 


- or Twenty, as.they are in big- 
' neſs, . fi 


 ſuffocate them. in the 
calding Ojl ; and having well 
topped the Par,. boil. chem 


OF 


to the conſumption: of their 
moiſture : 'rthen - ſtrain and 
preſs them, and reſerve t 
pure Oil for uſe. > bf 
Oll of Lizards is commen-' 
ded for 'making the. Hair 
grow . on bald Heads, &c. It 
1s a Specifick to cure Burſten- 
neſs, the Bowels being - firſt 
put up, and the Party anoin- 
red with it very warm, then 
laying on the Panicle that in- 
cloſes the Tnteftines of an Ani- 
mal moiſtened with this Oil, 


| and ſtrewed over with ſome a-. 


ſtringent Powder, binding on 
a good Pillow to keep the- 
Bowels tight: 

Dil of Mace: Three or 


| four grains of it faſting; in .a 


little Broth, eaſes the Pains of. 
the Cholick and Strangury ; it 
6. gy the Heart and Sto- 
mach, and helps cold Diſeaſes 
of various kinds. | Anointed 
upon the Pit of the Stomach, it 
ſtrengthens it , comforts. © and. 
warms it, and is good againſt 
Vomiting, and - Pain of that 
Part: it is alſo good againſt 
the Cholick, and all ſorts of gri- 
pings of the Guts, outwardly a- 
nointed upon the Stomach and 
Belly, and inwardly taken from 
three grains to a ſcruple, accor- 
ding to the Age of the Patient, 
Be ſure that you chuſe thas 
which is good of the kind, by 
Expreſſim, and not the Counter- 
feir ſort, which is worth little, 
and. only deceies the expefFatiqn 
of the Patient. , Anointed upon 
the Noſtrils, Forehead, and: 


| Temples, it eaſes the Head-ach, 
49 aud 


\ 
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and Megrim, proceediny from s\ This Oil is proper to Hear, 
cold cauſe, and bting applied, \ Digeſt, and norte Joing 
6 thar 


gives eaſt alſo in the Gout. 

Dil of Mint : Take the 
Leaves of ſown Mint, bruiſe 
them, lev them macerate with 
the Juice in Oil Omphacioe, 


do Oil of Roſes. This-great- | 


ly ſtrengt hens the Stomach, a 
few. drops | being taken in 
Wine, Beer, or Ale, and the 
Stomach anoirited” with it; it 
alſv helps ConeoQion\, and 
does many other good Offices, 
proper to an excellent peQo- 
ral Oil, | 

Oil of Muſtard-Deed : 


Take two pound of the plum- 


peſt Muftard-ſeed, four pound | d 


of Olive ol, grind them to-- 
gether, and let them ſtand 
nine Days ; then preſs out che 
Oll, and keep it for your ufe.. 
Ir is excellent in caſe of the 
Palfie, Gout, Itch, or any 
other ſuch-like Maladies. + 
Dit of Nard : Take of 
Spicknard, cut ſmall and brui- 
ſed, three ounces,ſtrong Wine 
. hve ounces ; = them into a 
ftrajit-mouthed: glazed earthen 
Por, and let rhem infuſe in a 
moderate hor place ; then add 
half a pint of Olive-oil, ſtop 
up the Por, and keep it in a 
bottling Balneo Martz tilt the 
Wine be almoſt confumed : 
after thar ſtrain! and preſs it. 
. firongly, then ' ſeparate the 
' Oil from the faces, and keep 
topped very cloſe for your | 
e. ow 


— 


| 


a moderate Cloſer . 

is very uſeful againſt Cold and 
Windy Afflitions of the Brain, 
Stomach, Liver, Kidney, 


;Spleen, Bladder, and Marrix ; 
and change and boil it, as you ,it '\unſtops and 'purges the 


Brain ; Cotton being” w 1535 
init, and put to the 'Noftrils, 
aſſwages the Pains of them ; 


it- is good againſt the Palſic * 


and Shaking of the Nerves, 


afo Tumours, ' Suffocations, , 


and Stranglings of ' the Ma- 
trix, being uicd as a Peflary ; 
Ne ws cis Pagan = 

ton, to affwage ant allay 
Pains, ” or heat of: the” Blad: 


Fr. 


Neats-feet, and you willfind 
an oily quality ſwimming on 


the'rop, ſcum it off, and pu- 


rifie it;. and in caſe'of any 


Afiictions of the Nerves, a-. 


noint, the Phce grieved *with 
it'as hot as can be endured, 


and it will extreamly ſtrength- ' 


en them, taking away Pains, 
Aches, or Weaknefs in the 
Back, Reins, Muſcles,” Foints, 
or Nervous parts , ''when a- 
noiated with it Morning and 
Eyenidg. It likewiſe cures a 


waſting Conſymptiqn,” or Pi- . 


ning m any part of the Bo- 
dy, being anointed ofren with 
it, by. reafon Tt'nqurifheth the 
fleſhy, or muſculous Parts, 
adding ſtrength to them ; bur 


ts mote powerful in its opera- 
on,” if you take g pound of 
the Qils of Amber, 


"i with 


Lavender, 


Bil of Neats-Feet ; Boil 


a - 


_— 1 — 


. 


Lavender, Roſemary, Oran- 
ges.of- each an QUnce z; Cam- 

an  QUnNCF ; MIX 
and jn 


wonderful caſe, and a ceſlati- 
an of Pain; it makes like- 


wif the Skin plump: and] 


Dil of Olpzep : Tabs 
thirty. Scorpiaus, Oil of. Bitter 
Abnmouds +0 pound ; put them 
nia. varrow-neched Veſſel, and 
lee them digeſt for thirty Days 
. in the heat of Sununagr in the 
Sun ; then firain "it out, and 
keep it cloſe ſtopped. - - 

This is. the Counterfeit - ſort, 
which is alnuſt every, whore ſold 
for the true, But the true, is 
the Qil mad out of the Ofprey or 
Sea Ragle it | ſelf 3' it i5-t4heu 
out of its. Rump, and is : uſed 
chiefly for the catching of Fiſh: 
but it: is a Fatulous Story, for 
thgtithey-pretend, that it catches 
Fiſb by alluring them, and. ftupi- 
fying them; whereas it has no 
Teach Vertug at all; nor any 
Sympathaick power in the. leaſt ) 
to farce; fo that the putting 
this Oz] into. their Fiſbing  Re- | 
ceipts, for ſuch @ purpoſe it al» 
together as fooliſh, as it u4 falſe,. 
aud deſtitute of the Faculty they 
fxetend io be in it. wth [1 

This is | good againft the 
Stone or Gravel in the Kid- 
neys, the Reins being nain- 

with it,. as alſo the Share 


= 


| into che urinal Paſſage, it is 


alſo good againſt - the Rite or 


be-uſed only as an Ointment ; 


| but others bold ir may be gi- 


ven inwardly againſt the Pains 


drams in any Powder or Ve- 
hicle, 

Dil of Dcozpions ; Taks 
thoſe of a: middle ſize, when 
the Sun enters Leo, to the 


Bitter \ Almonds a quart : ſet 
them in_ the Sun-forty Days, 
then preſs out the Oil, and 


' keep it cloſe ſtopped. : 
This is F Oil for the 
King's-Evil; old Sores,Cancers, 


Inflamymatians, and Defefts 
af the Skin: Ir gives eaſe to 
the Stone, the Reins and 
Elanks . being anointed with 
it, and; cures the Biting of 

zſonous Creatures. . 

Dil of Uipers: Take 
live Vipers, large, fat, and 
vigorous, in number twelve ; 
the beſt Qlive-oil two pound ; 
ſtrong Whitewine- Eight oun- 
ces: put the Oil inta* an ear- 
then Veſſel well glazed with- 


till you cannot endure to-put, 
your Finger. into it; then 
plunge the Yipers one after 
—_ Apa re . and 
, when they are ſtifted, pour in 
the Wine preicribed ;' cover 


and Periagym ; and injetted 


moiſture of the Vipers is al 
6 moſh 


Sting of any venomous Crea-- 
ture, and the malignity of the 
* | Plague. Somethink it ſhould 


of 'the Cholick and Stone, the 
Doſe being from one to two, 


number of thirty ; Oil of 


in. Let it boil in a hot Bath 


the Pot, and let it boil till the 


_ bag 
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and preſs out. the Oil, and ſe- 
parate it from the feces, and 
keep it for uſe” ' © -© > 
' This is chiefly commended 
for taking away the Deformi- 
ties of the Skin, as Tetters, 
Scurf, Leprous- Ulcers, and 
highly eſteemed for thoſe UlI-' 
£ers that are cauſed by a vene- 
yeal Poiſon; the uſe of it ex- 
ternally, is alone, or in Li- 
niments, or: Pomatums : Ir is 
alſo recommended for - afſwa- 
' ging the Pains of the Hemor- 
' Thoids, and to facilitate the 
| Delivery of Women, the 
whole Region of the Belly be- 
Ing anointed therewith. 
Dintments fox - Burns : 
Tak: ſweet Butter two pound, 
melt it over a moderate Fre, 
arid add to it an ounce of Ve- 
nice Ceruſs-powder,, Camphire' a 
aram, mixed with a little Spivit 
of Wine, and make them up into 
an Ointment over a gentle Fire, 
This Ovintmert, among the 
Profeſſors 'of Chirurgery, has a 
great Eftzem : For it not only 
cures common Burns, or Stalds, 
bu: thoſe with Gun-powaer ; 
ghtuing, melted Sulphur, or 
Lead, if / curable. | 
Ointment fo: the Dmall-- 
pox: If you would prevent: 
Scars, | and-- pitting in the'| 
Face, Hands, or anv part of 
the Body, Take a piece of : 
far raſty Bacon, with the Rind 
off, and put iit ora; Spit, tet 
2 pewter Phatter«under it with 
farr. Warer, and Jet the Fat 


moſt conſumed ; 'then iran” dript away as much-as is con- 
| venient,, beat ! the. Dripping 
and the V'Vater rogephier about 


a ter of an Hour, and ler 


them ftand till they are cold; 


then pour . out the' V'Vater, 
and' paſs the Fat-with mixing 
through two or three VVa- 
ters, till all the ſaltneſs, and of- 


 fenſive Scent is. gone : then 


waſh it in Roſewater, - and put 
it pp in a Gally-pot ; and when 
you quſe it, melr it and patle it 
on your. Face with a Feather, 
ofren ſo doing till the Scabs 
and: Scurf come clear away , 


and a delicate ſmooth Skin ap- 


pears'\under them," © | 
Dintment fo: Do:es, Old 


or New ; Take Honey of Ro- . 


ſes, and common ' Honey, of 
each - four. ounces; - Oil of 


Furpentine an- ounce, and. 


threg © quarters ; ' the Yolks 
of: rwo new-lay'd Eggs ; min- 
gle ' them well.,'-and keep 


them ſtirring over - a gentle 


Fire, till they become an Oint- 
ment: then dip Rags and Pled- 
gits in it, and lay to the grieved 
Place, often renewing them. 


Dintment fo2 the Dpleen : 
Take Gum Ammoniacum, Gal» * 


banum,. Oppopanax, Sagapenum, 
Tacamahacca,* Saicharum-Situr- 
ni,” all 'pure 'anil ' clear,” of each 
an ounce; "mix and diſſolve alt 
over the Fire, with a little Vine= 
gar ; then add Sheeps Suet, Oih 
of © Ben", ' of each. ſixi ounces. ; 
Bees-Wax', 'Turpentme,"' of | ex- 
tra of Aloes, extra of* Opie 
um, Camphire ,*'- of - each fin 


Grop into-it; and when it has 


j 


1 


 dranms: Turpentine, Guin-Blemi/ 
PO Sy Balſam 


þ 


- 


\ 
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Balſam _Capivi "oe of each. half 


an ounce ; mix. and make. an 
Ointment, or jeff Emplaſter, it 
is @ wonarrFul thit 

diſſolves Tumors, beth -of Liver 
and Spleen, and other hard 
Swellings , - in any part, of the 


. Body, chiefly an Oedemia in the 


Knee, and gives eaſe to any part, 
though the Pain is never jo Ye- 
hement. It is good alſo againſt 
the Pain\and Hardineſs in Wo- 
mens - Breaſts, whether it proceeds 
from Cold, the curdling of the 
Milk, or from Blows, It is in» 
aced a moſt excellent thing, and 
onght to be efteemel as a Jew- 
el, dijhe 

_ Dintment fo} Ulcers : 
Take fix pound of Burger 
made the” latter end of May, 
or beginning of June, boit it 
over a gentle Fire, clarifie it, 
and take away the dreps, then 
add yellow V Vax four pound, 
Roſin two potind, and Yenice- 
Turpentine one pound : make 
theſe into' a proper Ointment 
over a gentle Fire, _ | 

— This Ointment is very fo 
lid, that ir may continue on 


the Parts grieved, and is not 


only proper for the Cure of 


' Ulcers in the Legs; but for 


Tetters , Chilblains, Chaps, 
and Rifts of the Breaſts; and 
other Parts of the Body. 

Diſtets; The Fleſh of 
this Fiſh'is nutritive, Stoma- 
chick, ' and reſtorative in Cori- 
ſimprions, being either pick- 
led, ſtewed, roaſted,” or ea- 
Fr hang they ' open Obſtru- 

ons of the. urinary Parts, 


,, oft ens and. 


A— 
- 


and encreaſe Seed ; eaten raw, 


they cauſe a good Appetite, 
wt: are caſte *of Digeſtion : 
confirm a weak Stomach, and 
create, good Nouriſhment to 
decayed - Members. | There 
are Waters, Oils, Spirits, and 
volatil Salts; drawn from Oi- 
ſters hu this manner. f 

'Ta ve quarts of large 
Oiſters, Lid 8 of the Shells, 
put them into a Cucurbit, and 
in- Balneo Marie diſtil off the 
Water to dryneſs, that is Flegm, 
with. wery little wolatil Salt in 
it. This may be uſed in all Ca- 
es Where @ Milk Water is requi= 
ſite. Then put the dried Oi- 


ſlers at the bottom into an ear- 


then Retort, or 4 glaſs one well 
coated, fixing to it a large Re» 
ceivver ;, and. upon the Fire, tho" 
#0: too wiolent, draw off the 
Sprrit, .'Oil, and wolatil Salt : 
let the Fire at firſt be very gen- 
te to bring forth the remaining 


 Flegm, then encreaſe it gradually, 


that the Spirit may follow in 
white Clouds ; then continue the 
Fire, increaſing it to the higheſt 
degree : ſo will the wolatil Salt 
and Oil, aſcend and” come forth, 
which reftified, ſeparate and 
keep for uſe. | 

The Salt reflores in Conſum- 
ptions. It is good againſs all 
Diſeaſes of the Head, Brain, 
and Neryes, as the Apoplexy, 
Epilepſie , Vertigo , jos 


| and Palſie ;. as alſo Pleuriſees, 


and all Obſtruftions of the 


Lungs and Breſt, Stoppages of 


Urin, Jaundice, and the like : 
Tou may tale it from four 
K,-- Dl grains 


— 9 09 Or —_ gr nmr 
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graint to twelve. The 

ut the ſam Vertue, but is wes= 
ker; and therefore 'mby be takth 
from twenty ſous to forty, fry 
of fixty Drops. The Oib ſmells 
very Frag: and therefore muſ 
be refrfied. The ſmelling to it 
is good againſt Vapours, and 
Hyſterical-Fits, eſpecially beiitg 
aninted vn the Noſiril}. Take of 
rhz Oil two ounces, Spirit of Ni- 
Fer one ounce: "mix abd Lf 
#hims ten Bays, then hdd tight 
vunices of refiified Spiritof Wine, 
and digeſt 3t a Month © filter it, 
and keep it cliſe. This opens 


ObRtrufFions, -and privnil; pow 


erfully againft the Chulick, and 
other windy ObfSruttions of the 
Bowels. The Doſe is from 
rwelye to thir!y drops. 6.” 
Dilters to W2otl-: Take 
the largeſt Oiſters and piit 
them into” Scollop Shells, or 
into the biggeſt Oiſter Shells, 
with' their own Liquor, and ' 
ſet them upon a Grid-iron, o- 
ver Charcoals, and whenyou 
ſee they be boiled in theLiquor, 
put in ſome Butter, a few 
Crums of Bread, and a little 
Salt, then let them and till 
they are very brown ,. and 
ſerve them to rhe Table in the 
Shells upon a Diſh and Pie- 
Plate. 3 
Diſters B2oil'd the Dutch 
way: Take two quarts of! 
large Oifters, open and par- 
boit them in their own Li- 


Spirit 


F 


om, i af I ty ths 
Shells on a Grid-iton, Fre put 


two gt three of them iito 4 


Shelf, and there let then Broil = 


or ſtew in their Liquor ; and 
{bo ſerting them on 6 


ſerve them up. 
ilkre Chewits 
three quarts of large 
in 'their own. Liquor ,, then 
walk them in wartn Witet 
dy thettr, and mince them 
very fine, ſeaſon theth lights 
Þ ob Salt, Peppet, Cloves; 
Mice, Cintamon, Cattaway, 
ſeeds, ſome minced Raiſms 
of ' the .Sun , ſliced D: 
Currahs, Sugar and half a 
pint of Whitewine : mingle 
all togethier, and pur Burter 
in' the botrom of the Pies ; 
ſo fill them up and. bake them. 
Theſe muſt be very 
Pies, and ten pr twelve of 
them ſerved upon a plate ro- 


C F 


gether. | 
-Difters to Frp : Take 
of the largeſt Oiſters, waſh 


chem, ' and dry them ,. and 


beat an Egg or two very well 


fry them , then take their, 
Liquor and put. an Anchove: 
to it, and ſome Butter, and 
heat them together over the 
Fire,” and having par your fri- 
ed Oiſters into a Diſh, pol 

the Sauce overthem and 


quor : put them into a ſtrai- 
ner, and then into a Pipkin, 


them in. x4 
Diſtets, another' way : 


with ſome Mace, Butter, and | Take the largeſt, wafh' them 
lices 'of Onions ; then ſtew | in watm Water, then parboil 


them, 


ttin 'fill- 
them with beaten Batter, and . 


. Take 
ready opened, and parboiled 


ſmall. 


and dip them in that, and ſo 


. 
Rive 


%. 
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them, and fave the ky 
and fteep them mn Whicewine- 
Vinegar, fliced Nutmheg, farge 
Mace, whole Pepper, Cloves, 
. a little Sake; 
venthem a warm on the Fire, 
ſet them off, 'and let them 
ſteep two or three Hours ; 
then take them up, and'dry 
them, and dip them in a Bat- 
ter made of Flower, and the 


and having gt | 


and keep them From the | 


Air. Oe ge 
the trpſe nnd Spit long 
| : 
on little long Sticks, a1 = 
them to rhe Spit , then lay 
them down to the Fife, and 
when they are dry, bifte them 

with Claret-Wine, 


and pur 
into your Pan, two Fl ta 
ves, and two. or thee Bay- 


- 


pI 


Yolks of Eggs, - ſome Salt, 
and Cream, and ſo fry them; 
and when they are. fried, 
keep them warm : then rake 
ſome of the Spices, Liquor of 
the Oiſters, and Tome. Butter, 
beat them up thick, with 
ſome lices of Orange, or 
Yolks of Eggs, and diſh the 
fried Qiſters over a Chafing-+ 
diſk'of Coals: run the Sauce 
over them with the Spices, 
and garmſh them with Barber- 
_ ries, and grated Manchet, and 

' then ſerve them up. as 
Dilkers to Pickle : Take 
great Oiſters, open them and 
fave their Liquor, then firain 
it from Droſs, add to it ſome 
Whitewine, and Whitewine- 
*Vinegar, a little Salr, and fo 
Jet them boil together a while, 
putting in whole Mace, whole 
Cloves, whole Pepper, fliced 
Ginger , znd' quarter'd Nut- 
megs, with a few Bay-leaves ,; 


wheh the Liquor is alm 
boiled enough , put in your, 
Oiſters and plump them, then 
hy them oft ro cSol,, chen pur 
them Into a Gally-pot or Bar- 
rel, and when the Liquor is 
cool pour it over them, 


| 


leaves ; when you. CY 
are enough; baſte them 
Butter, and dredg them, ant' 
take a little 'of rhar Liquor in 
the Pan, and ſome Butter, and 
beat it in a Porringer , and 
pour over them: 

Diſters to Dtejy : Take 
two or three pints of large 
Oiſters, parboil them in their 
own Eiquor, then waſh them . 
in warm Water, wipe them 
dry, Flower themy and fry 
them in clarified Butter, very 
white : then take them up'and 
put them into a large big. 
with Whitewine, a lirtle Vine- 
gar, five ounces of ſweet 
Butter, ſome grated Niitmeg, 
large Mace, Salt, arid three 
or four flices of -an Orange; 
Stew them but a little while, 
and Diſh them up on Sippers, 
pouring on the Sazice, and 
running it over with beaten 
Burter , garniſhing it with 
fliced Orange 'or Lemon. = 
-Otſter-Jellp : Take ten 
Flounders , two ſmall Pikes, 
or Phaice, and four ounces of 
Tfinglaſs finely cleanſed, bot 
thetn in an earthen Veflel in. 


| two quarts of Spring-water , 


* and 


. 
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me ſliced Ginger; and large 
Mace ; | and being; boiled to a 


ner into a pretty. .deep Diſh, 
and when it is cold, pare the 
top and: bottom, . and. put it 
into a Pipkin with the Jaice of 
ſix or ſeven Lemons to,each 


4 


vn 


pound of 
with. the Whites af twelve 
| Eggs. Rub altogether with a 

Ro ling-pin,-.and put among 
the Jelly, being* melred, bur 
not too hot; ſer the-Pipkin on 
the Fire to ſtew, put into it a 
grain of Mausk, and as much 
— Ambergreaſe well rubbed;and 
| Tet it ſtew half an Honr on 
the Embers: then ſtew. the 
Oiſters in Whitewine, : their 
own Liquor, and the Juice of 
Oranges, Mace, ſliced Nut- 
meg, whole Tepper, and ſome 
Salt; and having diſhed:them 
with ſome preſerved. Barber 
ries, large Mace, or Pomegra- 
nate kernels, run the Jelly 
over them, and garniſh them 
with preſerved Lemons, large 


- Mace , and preterved- Barber- 


ries. 

Difter-P ye: Parboil your 
Oiſters, and ſeaſon them with 
Pepper, Salt, and Nutmeg, 
and the Yolks of hard Eges ; 


and the Pye being made, put | 


a few Currans in the bottom, | 
and lay on the Oiſters, with 
ſome ſliced Dates, Blades of 
large Mace, ſliced Lemon, 
and Barberries; then put on 
| Butter, and tloſe it up, and 


; 4d as much Whitewine, with 
(0) 


two quarts of Jelly, alſo three 
e. Sugar beaten' 


| 


Jelly, ſtrain it through a Strai-'| - 


Woo 


| 


bake it ; .. then liquor. it with 
Banter Whitewins, and Su- 
ar beat up together... \ 
he Or " Tape Seaſon them 
as before, bur boil them not; 
put-1in two .or three Onions © 
cut in quazsters, bur leave out . 
the Currans, and Sugar, ſlice 
2 Nutmeg on. them, as alſo 
hard BR muſt be Jaid in 
halves with large Mace, | and 
Barberries ; Liquor: them as 
before, only add to theLiquor, 
Juice of Oranges... -., |. 
_ Diſter-Shells: Take the 
inward.part of the Shell, that 
is of a ſhining: White, or Pearl 
colour, and reduce it to pou- 
der by calcining ; . It eaſerh 
Heart-burnings, and the Pains 
of the Stomach, and Choljick 
asalſo other Pains of the Bow- 
els, proceeding from ſharp- 
nels of Humour; it chears 
the Heart, and has almoſt the 
Virtue of Pear]. 
Dlives, their. Virtues: O- 
lives are gathered, either that 


Oil may be extrafted out of 


chem, or that they 7 may! be 
reſerved for Banquets by pick- 
ling them in Salr and Water ;. 
The Olive hath in it a very 
Teſtringent Virtue; . for the 
DecoQion, of the Leaves in 2. 
Clyſter, Nayerh: the Flux we] 
the Belly, and the Juice wit 
/hitewine, or. fair Water, 
being often drank, reſtraineth 
the. Bloody-flax : The.. Sap 
diſfiling out of. .the Olive- 
Tree, or that, our of the 


Vood where it £ burning 
cures the Itch, Tetters, and 
| 1-5 Ring- 
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Ring-worms., Leuk-Olives , 
efpecially being eaten, pro- 
voke Appetite , and a 
goed Stomach : The Oil ex- 
trated ,' or -rather flowing 
'from them of its own accord, 
is of ſingular Virtue, being 
either applied outwardly, or 
inwardly, a&cording © the 
indiſpoſed Parts of the Body : 
Te loofeth and mollifieth the 
Belly,  abateth the force of 
Poiſon taken inwardly ; and 
if any Venom, Burn, or 
Scald, —_—_— on the outward 
Parts, bath it well with this 
Gil. It is ſo generally, appro-. 
ved, that few Qls, Unguents, 
or Salves, are compounded 
without it. 


or Mutton, and cut - it. into: 


Olive Pye 2: Take Veal | 
_ thin' Slices, hack them with 


the back -of your Knife, and 


# ſpread them abroad, then rake 


Strawberry-leaves, Sorrel, Vi- 
olet-leaves ,. Endive , Sage, 
Parſley, Spinage, Sayory, 
Marjoram, and alittle Thyme, 
mince theſe ſmall with the 
Yolks of hard Eggs; add to 
them half a pound of Cur- 
rans, Nutmeg, Pepper, Cina- 
mon, Sugar. and Salr, ſome. 
minced Raiſins , Goosberries 
and Dares minced ſmall, min- 
gle theſe rogerher, - and ſtrow 
them on your Slices of  Mur- 
ton or Vea), then row] them 


' Up, and pur them into 'a Pye, 


lay on the top. of. them ſome 
Dates, Mazrow, large Mace, 

Butter, 
haked , liquor it with Ver- 


cloſe it up, when |next 


| juice, Sugar and Rutter, and 
ſo ſerve it up. ES 
_ Dleum Magiſtt ale: Take 
a quart of. the beſt old White- 
wine, Olive-oil three pounds, 
Hypericon half a pound, Car- 
duus BenediQus; Valerian the 
leaft, and Sage, of each four 
ounces ; ſteep them in the 
| Wine and Oil twenty foyr 
Hours, then boil them in a 
nealed Pot, or copper Veſſel, 
keeping them ftirring over a 
gentle Fire, till the Wine ig 
conſumed ; ſtrain it, and mel 
in it a pound and half of 7:- 
nice-Turpentine, then ſer it a- 
gain on a ſoft Fire a quarter 
of an Hour, add Olibanutg 
five ounces, Myrrh three, 
Sanguis Dracanis one ounce, 
and make it into an Qintment: 
It's goodagianſtSores,Vounds, 
Gun-ſhot, _ Balſty, by Gun- 
powderandPains in the Joints, 

Onion : This is proper to 
ſuch as are afflicted with cold 
vicious Huamours, becauſe they 
pracure Sleep, and help Con- 
co&tion, prevent ſowre Bel- 
chings, open ObſtruQions , 
force Courſes, and the Urin, - 
| promote inſenſ{jble Tranſpira- 
tion ; but are not proper to 
be raken by thoſe that are of 
colerick Conſtitugions, becayſe 
they diſturb theicg, Heads, and 
cauſe , troubleſo Dreams , 

d offend the Eyes ; an old 
Quion d in Water 4 

aohe's time, and the Water 
with a little Honey, given the 
Morning,kills theWorms 
ig Children : Ju Clled 


and the inward Cloves, under | 


' j@. 


* the Pins of the Tooth-ach. 


. or Aches. 


. the Teeth very ſpeedily, and 
If any of them be rotten, put 


bitterne 


' wipe "them with a "clean 


_ 
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4 filled with Penice-Turpentine, 


and roaſted, ſofrens hard Swel- 
lings, laid Plaiſterwiſe ; alfo 
opens them: a raw Onion, 
ſt1mped with Salt, draws the 
Fireout of Burns, or Scalds ; | 
the ſeveral Coats of .a raw O- 
nion, laid to the Gums, eaſe | 


Oprate-Plaiſter fo make: | 
Take the great Diachylon fonr | 
ounces, Quick-filver two onun- 
ces, Opium one ounce; min- | 
gle them, and make them into / 
a Salve, with a very gentle 
hebr, and apply Plaiſters of it" 
fo any Part afflitted wich Pains 


 Dptatefor theTootb-ach ; 
Take Camphire two drams; 
Caſtor half a dram , Opium 
one dram ; bring theſe" into a 
pouder, "mix them with the 
Syrup -of Gilliflowers, attd 
make an Opiate. - 

This aſlwageth the Pains of 


a very little of it into the hol- 
low Tooth , and Jeaving Sl 
there, it will eaſe, - 
D:anges to D2p: Raſp. 
or ſcrape. off their outwatd' 
Rinds, cut them into halves, 
and take out their Pulp; lay 
rhem 'in  Wgger three or four: 
Days ; then: ſhift them into 
freſh Water, and bait them 
tender, fhifting them likewiſe 
1:1 boiling, to take'away their: 
$:.' When they 'are 
render, take' them our, '\,and' 


take to everypou 


Cloath, and putiro them as 
much clarified ' Sugar as will 
cover them , - and et them 
boil leiſurely two | Hours ; 
then take them' off the Fire, 
and pnt them into an earthen 
Veſſel for forir Days ; then 
ſet them on the Fire again rill- 
they bY thorough hot : let 
them drain, and take freſh 
Sugar , boil it to a Candy 
height, and put your Oran- 
ges to the - hot Sagar 3 which 
being boiled up, take out the 
Oranges, and lay them on a. 
Wyre, or Sieve,. to dry ina - 
Stove, or Oven, and within 
ten Days they will be dry, and 
re for uſe. - In this manner 
Lemons are candied. 
'-Ptanges and Lemons to 
Breſerve : Tike the faireſt, 
and cut them in- halves, or if 
.you will do them whole, then: 
cut a little hole in the bottom, 
ſo that yon may take ont all 
the Meat, lay them in Water 
[nine Days, ſhife them twice 
every Day, thenbo#} them in 
{ſeveral Warers; till a ftraw 
will run through them, then 
nd of Oran- 
ge or Lemon, - one '/pound of 
i fine Sugar, 2nd one'quart'of 
: Water:, make your Syrup, 
:and let your Oranges or - Le- 
, mons boil a white 19 ue, and” 
let them ſtand five or fix Days 
'in thar Syrup, ther to every 
pound put one pound of Sugar | 
' more into your: Syrup, and 
| boi] Four Otanges'ti] they be 
vety clear, ' then take your -O« 


ranges out; and boil your 
Syrup 
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Syrup almoſt to a Candy, and 
par .to them : thus they will 
ve 2. Rock. Candy on them 
in the Syrup. 4 
D:ange = Marmalade : 
Take- the faireſt Rind Oran- 
ges,” cut them in halves, and 
take out the Pulp, boil the 
Peels *tender in fair Water , 
often ſhifting, to take ont the 


up, and ſqueeze all the Water 
from them, beat. them in a 
ſtone Mortar with the Palp of | 
three or four yellow Pippins ; 
then ftrain, and boil it with 
ſtirring until it become thick ; 
take it from the Fire and lay 
ton white Paper,” and take 
as much refined Sugar as the 
Pulp . weighs, put it into'a 
Pan, with as much Roſe-wa- 
ter as will melt it ; boil it to 
a Candy height, and put the 
Pulp inte the Sugar, keeping 


botrom of the Pan': then put 
it into Boxes, and ſo intoa 
Stove uncovered ; and when 
it is toletably dried, cover it : 
up for yaur uſe. | 
D:anges, -a Paſſe.: Take 
Oranges . well coloured, and 
boil them in Water , ſhift 
them ſix or ſeven times in 
the boiling, and pur "into the 
firſt Water a handful of Salt ; 
then beat them in 2 wooden | 
Bowl, with a wooden 'Peſtle : 
fcain, qut the Pulp, and rake. 
the weight of” Sugar equal to 
them ; boil it up ro a Candy 


then take them | 


[ in this manner you may make 
Paſte of Lemons,.or Citrons. 
D:anges : The Water of 
theſe,” befides the pleaſantneſs 
of the Fruit, and; other Ad» 
vantages that ariſe from them, 
being diſtilled in an Alembick, 
by paring the Oranges, and 
putting' the Peels into a cong 
venient quantity of lowWines, 
or Spirits, 'is not only excel- 
lent in: Scent, and may be 
ſprinkled as a Perfume to give 
2 fragrancy to- what you plcafe 
to aſperfe it on, *bur 1s _ 
ood in peſtiſential Fevers : Tr 
trengthens the Heart and the 
Brain. Three or four ſpoon- 
fuls taken going to Bed, 
ſes likewiſe a gentle brea 
ing Sweat. The Juice of” 
Oranges is cold, and therefore 
reſiſteth Corruption , and is 


given.with a litttte Sugar, ſuc- 
ceſsfully to cool and _tempe- 
rate the Blood in Fevers and 
hor Diſeaſes. _ 
. D:angado Pye: You muſt 
make a handſome thin Coffin, 
with hot buttered Paſte; then 
flice your. Qrangado and part . 
over the bottom thereof? - 
quarter ſome. Pippins, .and cut 
them in halve-, ſo that ir mpy 
be cut 3n eight parts., and 
lay them. over your Oranga- 
do; then put on more Oran- 


pour on them, ſome Syrup of 


"Orangado, oy Toge on the 


top, io cloſe your Pye, when 
it 1s baked, ſcrape on Sugar, 


height, dry it on Plates, and 
falbion it as you pleaſe : And 


and'ferye itpp. 
R 2 DOzpin: 


gado on the top of them, and *©_ 
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1s vulnerary and aftringent ,. 
and is chiefly uſed . for hea- 
ling. Ulcers of the. Bowels,, 
occaſioned by the Bloody-flux, 
alſo-for Ruptures and Burns. 
- *Tis: held excellent-.in. caſing 
Pains both in freſh Wounds , 
and old Ulcers: ' The Herb. 
roaſted on Embers, and mix- 
'ed with Hogs-Lard, cures a 
'Fellop. #2; 
; Oltiocolla-: This is a kind 
of a Stone found. in Saxony, 
Silefsa, &c. and grows in the 
[Sand like a Coral.- Ir is of' a 
 glutinous 
ore of excellent uſe for-bin- 
ding and kriitting broken 
- Fones, immediately breeding 
Matter for a Caflus, and there- 
by haſtening the Conglutina- 
tion, The Doſe , in ſubtil 
Pouder, is from one to two 
| drams in any convenient Li- 
quear, and outwardly to be ap- 
plied to the Place in a Cata- 
plaſm, -or .Emplaſter. 4/aro 
vandus affirmeth, That bro- 
ken Bones being rightly pla- 
. ced, and ryed up, it heals 
them, being. uſed outward)y 


Þ 


with'a mixture ofthe Oil of 


Cranes Bill, and inwardly with 


.*Dzpin : This kind of Herb | 


Quality, and there- | 


applied ro the Face, or Hands, 
takes away Freckles, . Lentils, 
and-other Deformities of the. 
Skin.s The Fleſh of this Bird 
frequently eaten, wondetful- 
ly reſtores Conſumptive Peo- 
ple, and gives eaſe to the Cho- 
ick Pains, and is held to be 
prevalent againſt: the Dyſen- 
tery., . 3nd InfeQtion. of the. 
Plagye , eſpecially the raw 
Seth being applied ro the 
ore, draws ol the, Poon. .. 
. Drgatl co Beautifle, : Of 
this an; excellent Coſmetick 
is. made in the following man- 
ner-: | | 
_ :Take four pints. of the. 
Galls of an Ox digeſted twen- 
ty four Hours in BaIneo, Ma- 
ne; . Roach Allom,” Nitre 
poudered, of each one dram 
mix them well, and-pnt them 
into a Matraſs, ſtop it careful- 
1y, and expoſe it in May, t9 
the heat of the Sun, ſhaking 
it four or five times a Day ; 
then filter the Materials, ahd 
in the filtered Liquor put two 
ounces of Porcelane poude- 


red very fine, and diflolved 


; 1n-the, Spirit of Vinegar ; Bo- © 
; rax and Sperma-Cen, of each 


' an otince ; _ ſweet Sublimate, 


Fed Wine. It dries and binds | and Camphire, of each three 
without Acrimony , and_1s | drams.; then expoſe them to 


. good againſt Poiſon and "the 
Plague. 8324: 


| the Sun again ten Days, often 


ſhaking the Ingredients : then 


. Duzle, its Dyng : Half ":Birer-the Liquor, and keepit 


an ounce of ,the Dung of the 
Onzle, or Black-Bird, mixed |. 
with two punces of .the Juice | ps 
' of Lemons, ads rn of 
the Pouder' of Camphire, and | 
i 


for its proper uſe. 
; * of Tinture of Ox, Galls thys 
” it much'better "Toke Ox . 


|[x1-- a | Toke.C 
| Galls gs anany _ as, you pleaſes 


bye "ig inia © broad Bart 
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Pans, and dry them wery "well 


either in a Sand heat, or inthe 
heat of the Sun, mwhith "being 
perfettly dryed,- reduce $hem in» 
50 a fine ficuder: Takeof this 
pouder _ four. qunces : Choice 
Brandy two quarts ; mix, digeſt 
twelve or f 2a Gays , 1 
extra} a Tintture, . which de- 
cant, and. keep | for uſe,, 1t is a 
ſingular good thing againſt 

orms an the Face , and 
Skin, Gankers in the; Mouth: and 
Gums, Pimples, Scurff; Morphew, 
Freckles , _ "Tanning $ith Hind 
and: Air,  $un-burnings, . or , any 


other . Deformitiez of the; Cutis 3 


bath or anoint therewith Morning 
and, Evening, if you. ca conve: 
niently, * otherwiſe every Even» 
ing .;. and before you uſe it, be 
ſure that the Sore or "Skin . be 
made ery clean and pure, and 


well waſhed with Warm Water, 


far., a. pretty while, thereby to 
ahen the Pores, that the Medis 


' cine may thereby. the better penes 

trate and take place. This Tin” 
' Fun i; good, alſo, again| Pains, 
| Aches,  Nunbedngſs, Weakneſs, 
Conuulfions , Cramps, Polſies 
| Gouts,, happening in what part of 
the body ſoever.:. . 

Oxymel Dimple : Take 
of 'the beſt Honey four oun- 
ces, of Spring-water, a pound, 
or pins ;.-/þoul. them till half 
| the Water. be conſumed, then 
F'= wes them intro a pint of 
 Whitewine-Vinegar , and let 
| them boil. tothe thickneſs of a 
Syrup, and. .x#ke;, about , half 
an ' ounce 'at a time. This 
extenuates groſs Humours,and 
' Carries away: llimy. trer 
opens old Stoppages, an 
ObſtruRions ; of the Lungs, 
with Flegm,. and what Cau- 
ſes ariſe- ' from. ſhortneſs of 
\ Breath. 


Opters, ſee Dilters.. 


\ 


P A 


| TakePennyroyal and 

Spicknard- of . eachr a 

little quantity, bruiſe 
them, and putring them into 
a little Bag, apply it warm, 
as near as you. can, to the 
Place grieved; , at the fame 
time drinking about. a quarter 
of apint of the DeccHion'ef 


Fin of the Bladder : \ 


— 


= ” 


—_ 


. 


PA 


Horehound, - boiled in a like 
quantiry of Wine and Wa- 
rer.'_ * 

ains itn the Loins: 
rk: If ſulphur Vive, halt . 
an ounce, © bear »it into Pou- 
der, mix it” with an ounce of 
Hogs-lard, and: rwo drams of 
Opium add a lictle Wheart- 


flou., and makethem into a 
R Plates, 


bs | 


J 


\ 


A 


—_ 
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 lIirtle Wine vver a gentle Fire, 
and apply it warm to the 
Place grieved, often renew- 
17S it. | 
Pancakes: Take twenty 
Eggs with half the Whites, 
beat them well, mix them 
with fine  Flonr and beaten 
Spice, a little Salt, Sack, Ale, 
| and a little Yeaſt, do not make 
j your Batter too thin', then 
beat it well, and let it ſtand a 
. - lictle while to riſe, "then fry 
+ them with ſweet Lard'or But- 


the Juice 'of Orange and: Sa- 
| ar. 

"ol Pancakes another-: Takz 
--" one quart . of Crean, ' eight 
Yolks of Eggs, a Nutmeg 
.._ _ grated ſmall, and all well bea- 
\ ren together, then half. a 
| pound of Butter , melted 
with ſome Flour , then 'beat 
all well rogether again, clean 


only the firſt time, and fo fry 
| them. - 

' Pancakes to makgCriſp : 
Make twelve or twenty . of 
them in a little Frying-pan, 
no bigger than a Saucer, then 
boil « in Lard, and they 


| eat very well. . 
| \- .Pannado to Make : Take 
a quart of Spring-water, and. 


« 


et, then cut a\Penny white- 
Loaf in flices, about the big- 
neſs of a Sixpence, and as 
thin as a” Wafer, and lay it 
cn 2 Dilh placed on a Cha- 


 Plaiſter;'-or- Ointment, wich a 


ter, and ſerve'tliem' in with 


your Pan, put ſome Butter in | 


| 


will lgok yellow as Gold, and , 


—S -* om it on the Fire in a Skil- | 


—_— 


 fingdiſh of Coals ; - then put 
-1t into the Water with a hand- 
ful of clean pick'd - Currans, 
and a little large Mace : and 
| being ©boiled to a fufficient 
thickneſs, ſeaſon it, with a lit- * 
þ fine. Sagar beat well and 
 diffolved in *Roſe-water. - 

Partridge : If old -hath 
a white Bill, and blewiſh Leg ; 
| bur if young ; 2 blackiſh Bil), 
and a yellowiſh Leg ; if new 
a faſt firm-Vent; but if ſtale, 
a 'green Vent, and will peel 
1f you tonch' the Vent hard 
| with yout Finger. - Partridges 
are' fed with Wheat, or freſh 
; Cheeſe-Curds ' and Milk | ro 
drink; . you muſt : keep: them 
very warm with dry ſtraw, 
and:keep the cold from them, 
for if "they are kept cold and 
dirty, they will not thrive bat 
fall away and die. 

Parſip : Tr hath many 


| Properties in Phyſick, as well 


as for Kitchen uſes, wiz. the 
DecoCtion of the Leaves, or 
Roots thereof, openeth the 
urinary Paſſages, bringeth a- 
way Sand and Gravel, eafeth 
Cholick, and the Pains in the 
Reins, being uſed in- the na- 
ture of a Fomentation upon - 
the grieved Parts : And the 
Seed is of the greateſt Virtue 
in thoſe Matters; it voideth 
Windinelſs in the Bowels, and 
is good .in the Biting of any 
venomous Creature. * The of- 
ren eating of Parſly, or drin- 


king the Juice of | it, ſwe- 


tens the Brearh. Being brui- 
ſed with the Crumbs of fine 
pe * C > FOR | White- 


S « 


ow —_— — O—_ wa_ —- 


WP 


' fine Cruſt, 


'* elſe you pleaſe. Itis a fine 
£& Dumplin, if yon ndke# hits 


nd. as : —_— 


P—_ 
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White-bread, and applyed, it 


healeth Tetters , and Ringe | 


worms, and -affwageth 


Swelling of the Dugs. Tr 
diminiſhes the Milk Wo- 
men in Child-bed.' © , 


Parfley-Water : This muff 
be diftilled from the Leaf, Root, 
and Stalks, in Balneo Maris, 
being gathered in the beginning 
of the Spring. It Attennates, 
Opens, Cleanſes,.\and is Hepa- 
tick and Diuretick ,  infomuch 
that many allow it to cure all 
Paint and Effetts of the Stone, | 
where the Party frequently and 
freely drinks of the Water ; but 
this is certain, that being excee- 
ding Diuretick , it nevertheleſs 
forces without Pain, and makes 
the Urin come freely from” thoſe 
that have had "Obſtrutions for 
many Tears ; and, in fome., 
it has brought away, the Urin 
with eaſe, after it! had been t0- 
rally obfirufed. for many Days. 
It may be taken from ſix ounces, 
ſweerned withWhiteSugar-candy, 
or alone, 'to eight, or you may 
aad to it_ten or twelve grains of 
Sait of Tartar, or what other 
Diureticks you think convenient, 

Paſte .to Wake : Take tg 
a Peck of fine Flour, three 
pound of Rutter, three Fggs,. 
a little cold Cream, and work 
them well together, but do 
not break 
ſmall, and it will be a 
either - to bake 
Meat in, ar Fruir, or what 


——_— _ rou] ſome - it 
out'thin; t a:great | 
ple therein, and-boil and "4 
ter them, with :Roſe-Water, 
Butter, and Sugar. 

"Paſte atiother : Take to a 
"Peck of Flour; two_ pound 
"of Butter, and a little rried 
Suet, ler them boil with a 
little Water or Milk, then 
put ewo Eggs into your 
| Flour, and put in the top of - 

your boiling Liquor, 'and fo 
much r_ as _= make 
it into'a ſti , then lay j 
ito a warm ry to wid q 
| Paſte foz cold bakedMeats: 
Take to every Peck of Flour, 
one pound of Butter, or a 
little more, with hot Liquor 
as the other, and put a little 
diffolved Iſing-glaſs in it; (do 
| not forget Salt in your Paſte) ' 
 and- work theſe Paſtes made 
with hot Liquor, much mor 
than the other. - 

Paſtieswith ſweetMeats 
to Fry; Make ſome Paſte 
with'cold Water, Butter, and 
Flour , with the Yolk of an 
Egg, then roul it out in little 
thin Cakes, and lay one ſpoon» 
fall of any kind of ſwetr 
Meats you like beft upon eve- 

one, ſo cloſe them up and 
. them with Butter, and 
ſerve them in with fine Suggr | 


ir- Butter IJ ſtrowed, 


"Paſte of Pippins; Take 
.a"pound of raw Pippins fli- 
ced and beaten in a Mortar, 
then take a pound of 'fine-Su- 


good big Rolls, boil, and Bur- 


| gar, and boil it to a Candy 
| oO 
} 


ight, with a little fair Wa- 
.R4 ter, 


- 
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fer, chen put in your Pippins, 


from: the þotrom of the. Poſ- 
ner, and: ftir' ir 'for fear -it. 
burn. 1.3 3tf bs hy 

. Paſte of Pp2icocks ; Take 
the. ripeſt,  Apricocks.,. ow: 
them very thin, and fer them 
zn - a Preſetving-pan over a 
gentle Fire, with as/ mach 
Water as. will keep the bots 
rom of the Pan \moilt ; - then 
break - them,; and ſtir them a- 
bout with a. Skimuner, . ſuffer- 


ing it to, ſtand till che moi-[ 


ſtur2 conſume , > and they 
tome to -ſom<thing of a dri- 
neſs: then with Sugar boil 
them to the thickneſs of aCon- 
{erve; and ſo, by continuing 
longer, it will become ſtiff in 
order to a Paſte. , _ "A 
, Paſte of Cherries : Boil 
Jome of the ripeſt Cherrics 
on they are reduced to a ſofc 

ulp, then ſtrain them through 
2 coarſe-Cloath, oc hair Bag, 
and boil a fourth quantity of 
Pippins, not, aver-fipe , till 
They are very ſoft. , then take 
away the Core and Rind, and 
maſh them into Pulp : add to 
theſe an_ ounce-of. fine Sugar 
fo every pound, ſpread it then 
on Plates, and faſkioning it as 
ty pleaſe, Jet ft dry for your 

E 


Paſte to 'Scower the 
Hands : Take the Husks- of 
Pitter Almonds half a pound, 


bruiſe chem in a marble Mor- } 


car, ſprinkling on them a lit- 
tle Salt and Aquayite, then 


- $dd tiyo Yolks of Eggs; and 


and botl-1e: rill it. will ppins, 


———_——— 


' rex. them, takin 


Narbons Honey one /- ounce 
and half; Orris-roots, finely 

dered, one ounce :, mix 
and mould them well  toge- 
ther, and make. them. 1ato, a 
Paſte, and uſe it. as you ſee 
occaſion. - 


7 * 


_ This is excellent to: cleanſe 
the Hands, and 1s eaſily pre- 
pared : Thereis little occaſion 
for wetting it in Water; for 
it ,may. be uſed as. it. is, pre- 
pared, 1f you let ic not dry 
roo much. . "OY 
., Peaches, to Paeſerve ; 
Take y.our Peaches when you 
may prick a hole through 
them, . ſcald them in fair Wa» 


ter, rub the fur off chem with 


your Thumb, . then . put them 
in another warm Water, over 
a ſlow Fire, and cover them 


rill they be green, then take © 


their weight in fine Sugar and 
a little Water, boil it, and 


ſcum. it, then. put in your 


Peaches, and boil them til] 
they are clezar,, ſo you may 
do. green. Plumbs or Aprt- 


 Pear-Pye : Take, War: 
dens, or other hard Winter 
Pears, bake them with a little 
Water, .and. a good quantit 


of Sugar , in a..Pot. covere 


with a Lid of Dough. Let 


them not be fully baked e're 
you draw them; then. quar- 
off the Rind 
and Core, raiſe a _Cothn of 
Paſte, and between every, lay- 
ing ſcatter a, few Cloves, Cin- 
namon, , and candied Orange- 
pesl. cut ſmall ; and preting 1 


J 
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the: Liquor. that . iflued from 
them in the Pot, ferthem bake 
to- a fitnel(s; Farl 

- Pear-Pye; another ©: Bake' 
your: Pears .firſt in an Oven, 
either upon.the Stone, or ing 
Pot; peel and core them, . pur 
them in, halves into. your Cof- 
fin, with ſome flices of Quin- 
ces. between them, and the 
ſhaving of Lemon-peel, ſome 
whole Cloves, Cinnamon, and 
Sugar ;. and when baked, raiſe 
the Lid on,one fide, and par 


 into/ir ſome Cinnafnon Pou- 


der, heaten up with Sugarand 
Roſewater; and ſo ſerve it to 
the Table, eicher hot or cold, 
as you pleale.- . l 

- Pear-Pudding : Take a 
cold Capon, or one. half roa- 
Ned; which is the beſt -of the 
two; then ſhred ſome Suet 
very ſmall, as alſo the Meat 
taken off-che Bones, with half 
as much. grated Bread, and two 
ſpoonfuls of 'Flour , beaten 
Nutmegs,. Mace , Cloves; and 
Sugar,..as much: as will ſeaſon 
it,” half a-pound of Currans, 
the Yolks. of two Eggs, fix 
Pars, the Pulp of them, and 
as much Cream as ' will make 


. it up into a kindof a Paſte ; 


rhen make it up into the fa- 
ſhion of-a Pear, ſtick a piece 


. of Cinnamon for rhe Stalk, 


Fd 


and for the 'Head a Clove.” 
Pears £2 Pippins to dzv, 
Take the fair Tet, lay them in 
ſweet Wort, two or three 
Days, then lay them in a 
broad PrefervingPan of Earth, 
and hake them, | bur ler the 


Oven be but gently hot, then 
lay FR na Lattice Sieve, 
and. ſet them into a warm 
Oven, and turn. them. 
w—_ "2 day till they are 
; ANTE 

"Pearls to Whiten : Take 
half an ounce of ' Bean-flour, 
Lime , and Eggs an ounce, 
white Salt -a pound, Water of 
Conſound, Alcohol of Wine 
eleven - ounces; » diftdl\. the 
Water ; and if.you waſh ſo- 
lid or clouded Pearls in it, it 
will _e_ them to their na- 
tive Luttre. ad rr 

Pecozal Pills fo2 the 
Lungs : Take Tears of Sto- 


| rax two drams, :Juice of Spa- 


niſh Licorice a drath and half; 
TinQure of Saffron four ſcru- 
ples, Labdanum , Olibanum, 
Myrrh, and Extraft of Opi- 
um; of each 'a-dram ;  Am- 
bergreaſe a ſcruple, Syrup ef 
Cirron-peels, . as much as 
ſuffices to make a maſs for 
Pills. | | 
Theſe, Pills top Defluxions 
on the Lungs, and aſlwage 
Coughing. The Doſe-ro be 
taken, is five or ſix grains at 

Nrghe. 7 | 
Pepper boil'd in White- 
wine is g@dd againſt the Ague, 

and in moſt cold Diſeaſes 
bur is more commonly. uſed 
in ſeaſoning ' Meats, than, in 
Phyſick ; and indeed is more 
proper in- the general to thar 
purpoſe, . by reaſon i:s drinels 
qualifies. the moiſture that ever 
abounds: in many Meats, and 
cauſes ir to digeſt kindly in 
the Sromach. * Perfiames 5 
=; | 


- 
ACEC. ad EO ER4.4 > _ 


. ficient. 


« a dram, and a Jittle' Citron- 


then Pot, and boil the Ben- 
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Perfumes : Take ſix ſpoon- 


fills of Roſe-water,, | Musk , 


Ambergreaſe, and Civet each 
ewo gram3, a little Sugar bea- 
ten fine, mould them up to- 
ether with Gum Dragon 
eeped in Roſe-water, make 


them, | 

Perfumes toWurn : Take 
three onnces of Benjamin, lay 
it all Night in Damask Roſe 
Buds, clean cut from the 
White, beat them-very fine 
in a Stone Mortar, twill it 
come to a Paſte, then rake it 
out and mix it with a dram of 


. . them in little Cakes, and dry 


Perfumes fo:Confections:: - 


Take of Myrrh a ſcruple,, 
Musk, ar Civet, the like-quan- 
ge of Nutmegs as much, 
I them in Roſe-water , 
and with it, when well difſol- 
ved, . fprinkle your ConfeQi- 


will have. a curious pleaſant 
| Scent, which will hkewiſe 


Y ;', THREE | 

Perfumes of Flowers, 
ExtraQt, through a Retort, 
afrer the manner of Aqua- 
Fortis, the Spirit-of Saltperre, 
or common Salt, and keep ir 


——  — — — 


Musk finely beaten, as. much | cloſe ſtopped in a Bottle 3 


Civet, mould them-np with a 
little ſearced Sugar, and dry 


then take what quantity ' of 
Violets, Rofes, or other 


them very well and keep them | Flowers you will, and-put in-- 


to Burn, one at a time is ſuf 


Perkumed Cakes : Take 
Fenjamin four ounces, Sto- 


rax two ounces, Laudarum a | 


dram, Cloves, in number, 
twelve, Calamus Aromaticus 


peel ; Takea new glazed ear- 


jJamin and Storax m it in half 
a pint of Roſe-water for an 
Hour, -if the moiſture holds 
Jong, without benf®# evapora- 
red , then put in the reſt of 
the Materials mentjon'd in a 
little Linen Bag, adding 
more Roſe water ; and when 
they bave boiled a while, take 
them' off, and ftcain them 
throngh a Linen ' Cloath : 
and ſo ſoon as cold, there will 


| 


to an Alembick with an'ounce 
of- the Spirit of the ſaid Salt, 
2 pint of Spring-water, and 
ſo proportionably till the A- 
Jembick be full, and let them 
infafe twenty four Hours rfl 
you ſee the Water well co- 
loured, which pour out by 
inclination into another Glals, 
and it will carry. with it the 
colour and ſmell of the Flowv- 
ers infuſed, rhongh it leaves 
the Flowers freſh, as.if they 
' had been newly gathered. - 
© Perfumed Pounder : Take 
Forence-Orris a pound, dried 
Roſes a pound, Benjamin two 
ounces, Srorax one ounce , 
Cloves two drams, yellow 
Sannders-an_ ounce and a half, 
Cloves rwo drams, a little- Ci- 


be a curious perfumed Paſte. 


1 


tins 


% 


*. 


ons, or Sweet-meats, and they . 


___ much to the flavour in - 
rne 


tron-peel ; bear all ro fns, J 
| Pouder, in a Mortar : put to 


« 
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this twenty pound of Starch, 
ory Piers po mix . well, 

finely ſifrigg it, keep 1t 
very dry Ao and it will 


prove an excellent perfuming 


Pouder. 

Perfimed Waſh-Balls : 
Take what quantity of Musk 
you pleaſe, . diffolve them 'in 
ſweet campounded Water ; 


then take about the quantity 


of one Woaſh-ball of the 


Compoſition, ' and. thix it to-. 


gether in 4 Mortar; then 
mix and incorporate them 


with your Paſte; and makink | 


them up. into Balls they wi 
all of tkem retain a curious 
perfumed Scent. - 


plied at the uſual time before 
| the coming of the Fit, and | 
to be Pon, as occaſion oy 
requires, till they grow d ' 
an woutbefolne.” 4 val . 
'- Pheaſants : A Cock, if 
young, has a ſhort Spur, bur 
wf old a ſmall ſharp Spur ; ſee 
it be not cut: or pared, if fat 
it has a fat Vein ox the ſide. 
of the Breaſt under the Wing, 
if new a faſt firm Vent, if 
fale kill'd, a 'green Vent, if 
you do touch ir” hard with 
your Finger, it will peel. A 
Henif young hath a ſmooth - 
| Leg, and a fine ſmooth grain 
on the Flefh, if old, it hath a 
rugged wrinkled grain np 


Perfumed-Water : Take'| the Fleſh of it, and full of 
Calamint, Storax, Benjamin, | Haits, like an'old Yard Hen; - 


Cloves , and Maſtick , . beat. 


them well together, 'and put 
them into -Aqua vitz, or the 
Spirit.of Wine. in a laſs Vi- 
ol, and when the Liquid' is 


' changed to a red colour, in- 


fuſe in it” a grain of Musk, 


ſtrain-it , and keep it for 
rain- it ,_ p I | killed, but- if Timber footed, 


uſe. 
Pericarpium foz Aqgues ; 
This, eſpecially for the Ter- 


. tian-Ague, has been often 


tried with good Sncceſs, wiz. 
Take a handful of Rhue, new- 


if the be full of Eggs ſhe 
will have a faſt -bur open 
Vent, if not full of Eggs a' 
' cloſe Vent. A Pout hath a 
fine ſmooth Leg, and a ſmooth 
grain upon the Fleſh of it, 
bur if green in the Vent, or 
dry foored, think it is Stale 


and white in the Vent; then 
| the is new killed. - | | 
|  Phthiflck, a Remedy: 
Bruife a handful of Betrony» 
Teaves, . put to them half a 


ly guthered, balf a handful of | Pound of Honey, half an 
age, Tobacco three oun-*| ounce of Licorice - pouder , 


ces, a ſpoonful of Bay-ſalt, 
and a ſpoonful of good Vine+ 
gar; beat all theſe well toge- 
ther- into an uniform Mats , 


which muſt be divided into 


two Wriſt-plaiſters, to be ap- 


- 


and -Pine-Apple-kernels that 
have - beet boiled in White- 
wine © bruiſed ſmall: make 
theſe into an EleQuuary, . and 
| let the Party take about a 


arts, and make thereof | quarter of © an- .ounce at a 


rune, | 
( _ Lome 
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© * "Some for this have only 
eaten the Lungs and Heart of 
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a wild Gooſe boiled with 
Hyſfop, and have found great 
eaſe by it ; yet I cannot bur 
recommend the former-to be 
the more effeQual in "the 
Cure. FE RT 
Pickled Diſters : Take 
about a quart of the largeſt 
Stewing Oiſters,. with the Li- 
quor that comes from them, 
waſh them clean, and wipe 
them ; put «<o them a pint of 
fair Water, - half a pint of 
Whitewine-Vinegar, and half 


an ounce of whole Pepper, ; 
a handful of Salt, and. a quar- 
' . ter of an ounce of - large 


Mace : put Liquor, / and all 


 rogether, into an earthen Por 


over a {oft Fire, let them ſim- 
per, but not boil, about a 
quarter of an Hour; then 
rake them up, ,and pur them 
ito a little Vinegar ,. and 

'hitewine, till they are cold, 
and then put them into the 


; Pickle they were boiled wich, 


and Pot 'em up cloſe for your 


e. By 
Picx to D2eſs: To da 
this the French way, which is 
highly approved, The Pig be- 
Ing {at ed: and drawn, ſpit 
x, and lay it to the Fire ; and 
when. it is thoroughly. hot , 
nike off the Skin, .cut it off 
the Spit, and divide it into 
ewelve pieces: then take 
Whitewine and ſtrong Broth, 
and' ſtew it therein with an 
Onion or two, minced very 


fall, as alſo ſothe ſtripe” 


- 


[ 


for. ewo wit 


Thyme, Pepper, grated Nut- 
meg, and two or three An- 
choves, ſome elder Vinegar, 
Butter, ahd Gravy, beat, up 
well together : dith] it up 
with the Liquor it was ſtewed 
in, lay Slices of +rench Bread 
under it, 'garniſhed with O- 
ranges and Lemons under and 
upon it. 

Pig to Diels, another 
ways: Scald, draw, and waſh _ 
it clean, . put” a Cruſt of Bread 
and ſome Sage in the Belly, 
prick it up, and ſpit ir, roaſt 
it, and baſt ir with Butter, 
then falr it; and being roaſt 
ed fine and criſp, make Sauce 
with 'chopr *Sage, Currans, a' 
kettle, graie1 Nurmeg boil'd up 
in fair Water and Vinegar ; 
then add a little grated Bread, 
the "Braids, fome Barbercics, 
and Sugar : givethefe a warm 
good. ſtirring, 
and adding a little beaten But- 
ter, divide the Pig's Body, 
and Head, take off the, Ears, 
place them on the Shoulders, 
and ſo ſerve it up: Or, this 
way, 

Mince ſome fweet Herbs, 
as Sage, and Penfyroyal,rowl 
them up in Balls, with ſome 
Butter , and prick them in 
the Pig's Belly ; roaft him : 
and being . roaſted, make 
Sauce with ſome Butter; Vi- 
negar, .the Brains, and ſome 
Barberrjes, and ſerve itup : 

Pig to Doyce: Scald 3 
young Pig, and. boil it in fair, 

ater and Whitewine, a 


| Quart of the latter toa nee 


I 


mm... 
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of the former, put to it a 
dozen Bay-leayes, - Ginger 
ſliced, and Nurmegs quarte=. 
red, and half an ounce of 
whole Cloves ; let ir be boil-': 
ed tender: then'*take it our, 
and lay.-it 4 cooling; which 
lone" ut the Liquor it was 
boiled in, int9 a Tray, 
may lie covered, adding on- 
ly a little Salt, and White- 
wine-Vinegar.; - and in this 
manner it will. keep a long 
time. = | 
Þig-Pye, Court faſhion: 
Take off rhe Skin: of a young 
Pig, and cut it into quarters, 
ſeaſon. it with Pepper, Gin- 
ger, and Salt, finely beat and 
mixed, Jay it-in a Coffin of 
Paſte made in the: faſhion of a 
Pig, ſhred a handful of: Par- 
' ley, and about fix ' Sprigs of 
Winter-Savory ; ftrew this o- 
ver thz Mczat, and on that 
the.. Yolks of two or three 
Eggs, hard boiled ang grated 
ſmall; upon that a few Blades 
, of ' Mace, and ſome Bunches 
of Barberries, a handful of 
Currans waſhed and' ; picked, 
and half, a handful of fine 
Sugar, half a pound of ſweer 
Burter,ſpread thin, ſo cl:ſe ir, 
and ler it ſoak in an Qyen not 
over-heated,abourt thr hours; 
then beat up.a pound of But- 
rer, with a. little Sugar, pour 
it into it, and ſerve 3c up with 


A enly Sugar ſcraped oyer the 


ve + To. order 
' is, Take an ounce 


of finely beaten Pepper to a 
dozen of Pigeons ; *put Burrer 


-rouled up in Balls, with a  lie-" 
tle firie ſhred Parſley, into the - 


Belly . of” vour Pigeons , and 
two pound of. Butrer is ſuſfici= 
ent for the whole Pye, where. 
in are only a dozen of Pige- 


ap } ons, ſprinkling them likewiſe 
Pan, and. put it in, fo thatit 


with a little Sale, before you 
cloſe up the Coflin. 

P1igeon-Uater : To make 
an | excellent Coſmetick, Tate 
this way, Gut. two young 
Pigeons, and cut them in pie- 


Eggs, and, the Juice of four 
Lemons; _. macerate them 
twelve Hours in three quarts 


them in Balneo Mariz. - To 
the diſtilled Water, 'put Bo- 
rax, Camphire, Sugar-Candy, 
burnt Alom, .of each three 
drams; ſer them in a'Glaſs in 
the Sun, three Days, then fif- 
teen Days 1n+.a cool Cellar ; 
filter the Water, and keep ir 
for uſe. | 

This ſmooths , beantifies , 
and wonderfully preſerves the 


Hands, or other parts be wa- 
ſhed with it twice a Day. 
Pigean-Water , another : 
Take Strawberries a -pound 
and: a half, Flours of--Lilies, 
and IR , oy $2eb half a 
pound ; . Roach, Allom ; two 
ounces, Sil Gemme, 'Nitre, 
 Verdigreaſe , of each two 
drams: infuſe them . fifteen 
days in Malmſey-Wine, . Nar- 


IG. p 
>. Pigedn- 
Re : 


4 


bone, Honey ; | Whirewine- 
7 MY | inegar, 


ces: The Whites af twelye | 


of Goats Milk, then viftill 


Complexions, if the Face, - 


ON 
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Vinegar, of each a pint : di- 
Mill them in a moderate Sand 
Bath, and keep the Water as 
very rare and excellent to take 
away Freckles, or Morphew, 
from the Face, if you- dip 

inen in it, and lay it © the 
place going to Bed, and waſh 
it off the next morning with 
Warer of Lilies. .. 

Pike to Boil: Take as 
much Whitewine and Water 
as will -cover it : fer the Lt- 
quorto boil, cleanſe the Civer, 
and truſs him in a round Ring, 


| feorch him on the back, and 


when the. Liquor boils, put 


him 1n, and make under ita 


quick Fire; being boiled e- 
nough, take him up, and for 
Sauce , take Whirtewine-Vi- 
negar, Mace, whole Pepper, 
2 handful of ' Cockles; or Oy- 
fters boiled, or fryed, ſweet 
Herbs, finely ſhred, and the 


Liter of the Fiſh minced, 


and fcrape in 2 Jittle Horſe- 
radiſh : theſe being boiled to« 
gether, diſh up the Pike on 
Sippers, and beat up rhe Szuce 
with ſweer Butter and min- 
ced Lemon, garniſhing with 
fliced Oranges or Lemons. - 
"Pike Wzotl'd: Split it, 
andſcotch it with your Knife, 
on the out-ſides, 'as you do a | 


Herring ; then Salt it, and ha- 


ving the Gridiron very hot, 
lay it or-a clear Fire, baſt it: 
with Butter, ard turn it of-! 
ten, 'and being. broiled Riff 
'and criſp, ſerve it up. with 
beaten Butter, Juice - of Le- 
mons, »and Wine-Vinegar , 


| 


garniſh'd with ſlices of Oran-' 
| gas 'or Lemons, and the rops 
of Roſemary. | 
| Pike to: Frp: Cleanſe 
1t well from the flime and 
blood; dry”'it, and flouring 
it, rovl it round in your Pan, 
| or flir ir, and. fry it pretty 
czifp with ſweet Butter ; then 
for Sauce, 'beat up Butter, 
Claree, Oyſter-Liquor, Nur- 
meg, Salt, and garniſh it with 
ſliced Oranges, Lemons, Bar- 
berries, and fryed Parſley. 
Ptke Daſh'd: Bone and 
ſcale ic ; then mince. it with 
good freſh Fel; then put in 
ſome ſweet Herbs finely min- 
ced, and ſtripped Mace, Gin- 
ger, beaten Nutmeg, -Pepper, 
and Salt, ftew_ict in a Diſh 
with a little Whicewine . and 
ſweet Burrer ; and when it is 
ſtewed ſufficiently, ſerve it 
on fine carved Sippets, and 
lay on ſome Jarge frewed Oy- 
ſters, ſome fryed .in Batter, 
others -green with the Juyce 
of Spinage, * others yellow 
with Saffron ; ' garniſh the 
Diſh with them, and run it 
over with beaten Butter, 
Pike to Boaſt ; Scrape 
him well, and take out 4 
Entrails, lard the back with 
PicklegHerring : - then take 
Clarer-wine al large Oyfters, 
and having ſeaſoned rhe Oy- 
Rers with Pepper; and Nut- 
mer, ſtuff the Pike's- Bell 
with them, intermix'd with 
Roſemary, Thyme , Wikiter- 


favory, ſweet Marjorarmn, 'and > 
ſome Alices "of ann” ay ; 
| then 


| 


ſ 


. ting 'it in when the Liquor 


- ſign to: keep it. long in: the 


2: litrle Lemon-peel, boiling 
- It ' up” quick”, | but rot-:too 
much :*then-pour on the Li | 
. by, diſh'a 
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then 'ſow' up the Belly, and 
with two flat ſticks about the 
breadth of a Lath, bolſter-up ' 
the ſides of the Pike ;, then./ 
baſt him with ' Butter ar Cla- 
ret-wins , beat up together, 
having | tyed| Roſemary and : 
Bays to keep off the heat com- 
ing too much where the Laths 
do not defend it from- the 
ſcorchigg; ' and when it is 
waſted, - or roaſted, take .it 
off, and take our what is in 
the Belly of it, and with what 
has dropt from it, ſome bea- 
ten. Butter, and Claret, Diſh 
it up. * 

ike Douced : Draw it, 
and. waſh it clean from the 


—_——— 


blood and flime, and: then } 
- with two. or three' Yolks of 


boil it in Water and Salt, put- 


boils. up, and ſuffering it to 
boil leitieely, ſeaſon' 12 well 


with Salt, - but beware- you : 


boil it not to much; nor in 
more Water than what will 
juſt cover: it; 'and if you de- 


Souce, -'you muſt pur as much 
Whitewine as Wafer, with 
fonie Wine', Vinegar ,  flices 
of Ginger, large Mace and 
Cloves, : when the Wine, Vi- 
negzr and Water boil, adding 


quor,” and 'cover it vp cloſe, 
and when you ſerve itzinJel 
a melt” ſome 'of the 


| 


—— 


and when you-ſerve- it- up, 
you may. lay round. the Diſh, 
divers ſmall Fiſhes, as Bleak, 
Daces Gudgeons; oach, or 


the like, for the greater ſec- 


ting off, . and Ornament, 
_ Pike Dtetwed, | the. City - 
way '3 Take. your Pike, ſplac 
it, and lay it in a Ditb, | 
when the blood is waſhed our, - 
put to-it as much Whirewine 
as will cover it, /}and ſet it n . 
ſtewing,” and when it boils. , 
pur in-the- Fiſh, and fcomm 
it; then put in ſome large 
Mace , whole Cinamon and 
alr, and being well ſtewed, 


S 
[diſh ir up on Sippers finely 


carved. *. 
Then thicken the Broth 


Eggs, ſome thick Creain,  Su- 
gar, and beaten Butter ; give 
ita warm, and 
Pike with ſome boiled Cur» 
rans, and boiled Prunes, lay» 
ed all over it; as likewife 
ſome Mace , - Cinamon, and 
Bunches of Barberries , and 
ſliced Lemon ; garniſh with 
the ſame, and ſcrape on fine 
Sugar. In this manner. you 
may ſtew Carp, Bream , 
Barbel,, Chevin, Roach, 
Conger , Gurnet,. Tench , 


| Dace, Pearch,, gr Muller. 


_ Piikes to Douce and Jet» 
ip: The Fiſh: being ſcalded 
and cleanſed , bone it}; ane 
ſeaſon it. with Nutmeg .and 
Satt.; rowl up three or fou 


Jelly ,-- and tyn it alli aver: 
rh ic, with -Bunches::of 
| wonvic; and:{liced: Lemon, 


Pikes: like, Brawn or c 
Eet,/ and bind-/them in” that 
poſture; then; put Gennga a 


it on the 


—_ 
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clean Clorh, and boil them in 
Water, Whitewine, and Satr, 
with ; the Spice; obſerving 
always, that the Pot boils be- 
fore you put them in; k 

it ſcummed, and add ſome: 
large Mace, and ſlices of Gin- 
ver; If you rar | intend to 
| Frcs them , boil 

down ſo much; but if they 
are to be Jellied, pur to'them 
fome Iſinglaſs. and ſerve them 
up in the Collars, ſtanding in 
_ the Jelly : and thus you may 
do with Eels, 'Tench, Satmon, 
Conger, &c. 

Þike, and White-W?oth: 
Here the Pike muſt be cur in- 
fo three equal pieces, and 
boiled in Water, feafoned in 
a little Salt, and ſweer Herbs 
- when it boils, bear in the 

| Yolks of ſix Eggs, with a lit- | 
tle Sack and Sugar, - melted 
Butter, and fome' of the 
Broth : then--diſh the Pike, 
putting-the Head and Tail to. 
gether, cleave the. middle- 
piece in/two, and take ont the 
Back-bone, put one piece on 
the one ſide, the other on the 
other; blanch all, pour the 
Broth on, and garniſh ir with 
Sippets, fine Sugar, or Gin- 
ger, and ſerve it up. | 

Pills Diuretick ; Tak 
Chios Turpentine, and white 
Vieriol finely: poudered ; mix 
them into a maſs, and make 
Pills + of them ' exceeding 
ſmall. | | $4 
. + The vomitive' quality 'pf 
the Vitriol,- being correQed 


them not | 


work good Effefts, eſpecially 
n all difficulties of making .. 
Water, being given from 
half agram t5 a dram. 


- Pilts foz the D2opſle: 


Fake Flaterium, and Exrra& 


of Aloes prepared, with the 
Juice of the Roots of blzw 
Flower-de-luce, of each half 
an qunce ; . choice. Maſtick 


| made into Pouder two drams : 


make them up- into Pulls,  ac- 
cording to Art, 42S finall as is 
convenient. bs 
TheſePills powerfully purge 
Hydropick-Waters ; they are 
to be taken in a Morning faſt- 
ing, 'from ſix to twelve, or 
fifteen grains, uſing them as 
ofren as occaſion requires. 
ÞPitls fo: theG:een-Dick: - 
neſs : Take Extraft of Mars,' 
one'ounce; Aloes: Succotrine, 
wy with the Juice. of 
uccory, fix drams ;: Extra 
of Rheubarb half an onnce, 
Saffron two drams, diſtilled 
Oil of Cinnamon: ſix: drops; 
mix them to a maſs, ' and ſo 
make {ſmall Pills of them. | 
Theſe Pills cure the Green- 
ſickneſs 'in young Virgins, 
the Party ſo grieved taking a - 
ſcruple at'a time ina :Mor- 
ning faſting,. and drinking af- 


| ter them, two. or three oun- 


ces'of Wormwoad: wine;; and 
walking after that; about an 
Hour, : for feveral Mornings: _ 
togerher. © - 's 


1 Pilis fo: the. Dtomach : 


Take: Jiyce of Licorice, two 


Urams''and a half ,- Tears: of 


by rhe Turpentine, the Pills 


Storux! two 'dranis he 


} 


| 


, off Pills. 


ſes it and tanſts 5 good pe 
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rops;, ng, aud aypoth, againſt 


the - Scurvy,, - Thundice , 


'thoice bl Stone, Wy Ford 

of 'Opla " fg \Pubborn and r Por Difealen 

Bt onde; TOP hot eaſy t0 be remew 3 # opens 

fron-pee W- hue all. forts of - brats in rhe 
to TI liem mito a o hes "Pha len, . Remg; 

and fo il Pilts.”. and Bowel: he { Of Cochexia 

| Thefe 'are "Excellent ro fray and Greene ch! and cauſes 

uxibns' that * fall upot..t the a £0d colour-i in he Face. Doſe 


Loop, "of Fe, ah 1 "Ihe 


Doſe i Is from 0, or. ſix to; 


<ight or ten | 
Þilkp iherfal.: : Toke 
- "Aloes, Capbogis' » of each tw6' 
vuncer ;* wake them into a groſs 
pouder. - , and aiſſolve it 'in a 
ſmall qu fs of 8 ſtrong . De- 
cof7/0n A [ on. duer # 
gentle 'Fire, "hd twaporate. till: 
.”» Maſr-is of the thithneſs of: 
&  ſofe Extra :, to which dd 
Scammony, ' $41 Nizre, , bith in 
wery fil ou, of . each two 
' U101Ces *: and inake” 6 naſe 
This jg me. of thebeft 
Meditinies, ini the World for 8 
eneral” Purger, for it. Purges 
richly a and nlinbly all Dr | 
and carrits. ever nd of. Defile- 
ment * out bf + ths Body perfar-' 
Ming more [I one Bea Doſe, 
than. moſt, d#Þer purging Medi- 
cines will "6 i, Five. It kills 
« Worms in Childven , to A Ms: | 8 
tle, beyoutt' any; fther ordinary 
cling of Slitety uſe , | and 
brings. them away many. times 
. Þ cures the Pains and. 
FWegkneſt of the Sromach, clean- 
rite... 


tid Shgulzr cure. ff Cl. 


Hhe Bropju, beyond Tnoft ther Fa . 


e the f 


| be Sina wo. he 


r0m 4 ſernple 107 twenty. &roins 
To half 4 ; ALI. thirty grains 
in the Morniy 6.ſofing, | with 


| Obſeruations- gs in other Purges 


To. Childrex you may give from 
8 grains to Faces on twenty ace 


| cording to their Age aud Strength, 


| they work nimbly, dnl; 
wleſs t 


and not- up, : % 
Stomach is 
Pimperne]: of "this there ; 
"yy three ſorts, Tha gn 
eth very gre?t, and:;ha 
Roots ; the other ſort.is Jong 
the third bears ref. Flowers, 
and” grows in mq Gardens.: 
the Roots of cheawo firſt, .in 
which conſifts thejr main Vir- 
tue, Boy in Whitewins , 
are - d, for (Pains in 
the Reta: a4 Bladder, cauſed 
by the Stones; Tar. it —_ 
out Gravel, and' the, long ..re- 
tained Urine. ,: The Juice of 
gs Root drank: i in\ / bi ewine, 
od againſt all ol nSg.vo0T 
inf<Boga Avs,...; y pa Bi- 
ting of yenomous Creatures : 
i uſed, with ſucceſs io the. 
Plague, the Root being 


tas 70 $2 rom jep i 
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binding nature: wherefore it 


.proceeding from colerick Hu- 


then fer in a Diſh full of Pip- 
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| little Sale, and when/yorP find | 
your- felf ſomewhat diſcom. 


*\; Q S'> "IF n $ th 4 9 jd - - * - 
* - E - —_ - \ ” 
LF”, £ -» . ) ; 
\%. . 4 
= - oo HE ache ae 0 Bt 23-/ CAA AO a. A us. 6 + AR * ed ee 
* 
- 


PL 


former ; for it ismore reſtrin- 
gent in Taft, and very nou- 
riſhing ; "for which 'cauſe it 
'may be thought to be' of -a 


ſtayeth the Dyſentery, and 0- 
ther  Fluxes and Vomitings 


mours, -or Cauſes, ir heals 
Wounds and Ulcers, and is of 
ſpecial uſe in Ointments that 
are made for Wounds in the 
"Head , | and for Cankers.-: 
Some Phyſicians have much 
commended ir in the Cute of 
iential and contagious Fe- | 
vers, confluding that the of- 
ten drinking the Juice of -it 
in Wine, | or other convent- ' 
ent Liquors, is a ſoveraign 
Preſervative againſt the gue 
of thoſe dangerous Diſeaſes. 
Pippins to Dzy : When 
-Houſhold Breat 15 drawn, 


-pins, about fix . Houts after 
take them out and lay them 
im ſeveral Diſhes one by one, 
and flarthem' with your Hand 
a little, ' do ſo twice a Day, 
and fill ſer them in a warm 
Oven _ time till they are 
dry enough ;. then lay them 
.inro Roxes with Papers ' be. 
tween every. lay. Dy Ie 
* Pkague ro Preſerve from : | 
"Take. Barberries, when they 
are ripe, ſteep them in warm 
Water, 'rhat the Husk: ,” or 
outward. Skit may come off; * 
then dry them that they may. 
be beaten to' Ponder witli a 


> .—_—_—_—_ 


' hot or feveriſh 


. ved. 


ſed by the effeAs of ill Airs, 
Jer with iron beak 1-4 

with 1rong . » Aa- 
bout two p30, in half a 


quarter of a pint, and drink it 


up warm, and keep your ſelf 
warm alſo, that you may 
ſweat ' upon .it;3- but if you 
find your ſelf .under ſuch ap- 
rehenſions,, "ſhivering with 


Id, you muſt take the Pow- 


der in ſtrong Wine. 


 Plague-Dickneſs ; Take 
4 Viol, 'or ſome other Glaſs, 
and fill it to- the. third pare 
with Yenice-Treacle ,- the _ 0+ 
ther third part with Brandy 
or Spirit of Wine : mix theſe 
well rogether by ſhaking, and , 


half” an ounce in*two.ounces 


take' Morning - and. Evening 


{.of-Mint, Rhue, or Baum-wa- 


ter, 

But of all others in this 
contagious Diſtemper , this 
occurs as a very mach appro- 
yed Reedy, Vis. | : 
'- Take Wallnuts.. when, the 
green Husk is on them, and 
before. the Shell 'is  hardned 
underneath ; put them, when 
bruiſed, to ſteep. in. White- 
wine erght Days : then with 
ſome Baum,” Rhae, and Tops 


1 of Ferherfew ,. and Worm- 


wood 'a lirtle bryiſed, put 
them into an Alembick,: and 
diſtithem 3; then when you 


| drink jan ounce, ag a half of © 


rhe Water, which you may 
do , Morning , .Noon , . and 
Night, put into, it ſome per- 
fimed Comfirs, © and ſtir them 
well about till they are difloi> . 

| - Plague» 
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"Plague: Soze- to Break 
Take Bay-ſaſt, Rye-meal, 
the Yolks of Eggs as many as 
will make them into a Paſt ; 


then fpread it ona piece of 
| Lets and apply it to the | 


Fore; or Carbu and it 
will draw the Poiſor, to cen- 
tre, .fo thafthe Sore will ri- 
Fenty and- being broke, the 
feion will come' away : 

ro expedite the Cure of which, 
when ir is broke, pur the 
Ramp of a live Chicken to 
the Mouth of the Sore, ſo 
that its vent may be placed 
on it, - arid it will draw the 
InfeQion into the Bod 

the Chicken, infomuch - + I 

2 ſhort time it willdve, and 


| fo will one or two more, if | e 


the InfeQion be great ; but 
when they ceaſe to do ſp, it 
is a ſign the Poiſon i 15 exhatt» | 
Ned,. and the Party in a.ve- 


Ty fair way of "Torrey 


Health. 

Plague = Water : Take 
three pints of Muſcadine , 
boil therein one handful of 
Sage, another of Rice, ill a 
pint -be waſted, tli#n ftrain it 
out, and ſet it over the Fire 
again, 'putto it 4 Pehnyworth 
of long © Pepper ; 
ounce of Ginver, a quartet 
bf. an ounce of Nutmegs, all 


' beater} together , boil them 


together a litre while . cloſe 
Cove. then put tot a 
worth of Mithridafe ; 


oo enn y-worth of Yeice- 
Treack;, '4 Quiartes of ' a pint 
bf Angles ater : \ Take- a 


we] 


| 


| 


half an |. 


 ronkd at a time: Morning 

and Evening, | 4lways warm; 
if they be OE eaſed , if 'noe 
Once 2 y is enoug th all the 
Plague time. It is a Tnoſt Ex 
cellene Medicine, and never 
faileth, - if taken before the 
Heart / be utrerly  Mortified - 


with the Diſeaſe. «is fo 
moos for the Smal?: . Mea- 
es or Sutfeits. 


Plaiſter f62 Buiilts : : 
Take Oil 'of Olives fix oun- 
ces, yellow Bees-wax an ounce 
and half, Armimonticum and 
Bdethum ; of eath Kalf art. 


A Bp nets 0 
Lapis Ca: 


nax, Oil of 
lartfinaris,both qt, 


Myrrh, b, and Ea OF of 
ewe drams ; Tur 
en hiadero itharge o* Gl Y 
poudered four ounces > boil 
Ol and Litharge together; 
keepirig* theth ſtirritig, and 
Le «yall not ſtic! toyour 
ks it-from the Fire; 
nd Seaie the Wax ito it, add 
hs” Tatpentine with the 
Gums , -afterward the Pou- 
ders'; and being cold, pnt in 
the Oit of Bays and Frankin- 
ceſs,” and inake it into a 
Phaiſtep.”. 
"This Paracelſian Plaiſter i W. 
good for Bruiſes, and all man- 
ner of: Aches, 'or Patns what- 
foeve?, and being *applyed, -it 
ſteengrlſens weak Limbs. 
.\ Platſtek | for the Head 2 
Taks/two- ounces of Roſin; 


Stone- -pitch . an ounce,” Ter- 
ſme, Labdenuth , © and, 
idgevns anne! of each half 

Tt 


ens the Head, an 
. Pains of it, -the RES ny OE 


Tu: pena, Colo 
haca, and 


' wax: a pound. 


| ory auch ſtrengtheas c- $i.08 
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an ounce; yn of Frermoany 
Nutmegs, of each two drams : 
diſſolve the Turpentine. with. 


the Labdanum, in a hot Mor- 
tar, and mingle the reſt, ſo 


that it may- be made iato- a 

Plaiſter ; and jf any. Cauſe x#+ | 
es it to be ſtronger, add 
e. Pouder -of Euphorbium, | 

Pellitory of Spain, and black | 


"Uo ſtays Vomitings and De- 
fluxions. 

Þlaiſter of Welitot-Sim- 
ple: Take of yellow-Roſin 
clarified ul eight pogad, hea 
Wax fou Murton- 
ſvet. of the « Raney, cleanſed 
from the. Skin. Fibers 
two pound ; met po and 
add to them. - green -Melilot 


Fe r, of exch two ſcraples, | cut{mall-ive pound ; 4nd be- 


This wondgefully eg Ak 


ſhaved, andi it applied Plaiter. | 


wiſe to it,/ as alſo to the Tem- | 


ples. - Though - upon . many, 


occaſions, it is applied to the- 
Soles of theFeet to draw down | 


theVapours thatafflittheBrain | 
laifter - of. 


aftick.; | 


ing thickged > .bruiſe ic with 


| the afore-mention'd -Tngredi- 


ents, and. bring it" co the 
Conliſtence of a Plaiſter. 
This s. row very gently; 
and therefore 1s- commonly 
uſed indrefling of Bliſters, ll 
in gentle Swellings, and 'Tus 
mOours. 


Bleurifle: Take choiſe Co- 


three ounces of. Maſtick, | mary or Milk-water half a pint ; 


Iicle » Armogiack one -ounce 


and age Catechu, Myrtle-ber- 
of each: half, an ounce, 


cama 
each two ounces; 
Myrtle four ounces; ; Bees- | 


um, of 


that are to be poudergd, 

der a part, png the Wazand 

the Oil together, and take it 

oat the Fire, 5 and oft the 
rpentine , ward 

ir dry and gym 

ni eing. fine 

ied ; o—_ the Raga 

like manner , and ſo being 


well mixed in a .that 
rs pron. ——— nake hem 


toAa 
age to the St 


1 @ 


Ys Fa | 
Ou: of : 
The things 


Spirit of Sal wdrmoniack , of 
Harts- horn, . of each thirty 
| drops : mix and give-it for 8 
draught , #0 'be repeated three' 
times a day ; and at night, at 
Bedtime, {et \the Patient take 
gr: tj." of: our: Volatile Layda« 
num. Or thus, Take TinSure 
of Corn Poppies ole ounce. aid 
half Poppy*water two ounces, 
Spirit 0 Pa Sal. Armoniack ſixty 
drops mix for @ draught to. be 
given two or-three times @ Day ; 
aud. at Bed-time let the Sick 
take this Doſe,” , Take. Liquid 


Ewenty- drops Cinamon, - Barley- 
Water. three; ounces ; mis them 
i | - | for-@ Doſe," to be continued Jorg 
a8 need requires,” - , 

Flarn's to clean: Waſh your 
(Flare Bel in - Soap-Suds > 


| Laudanum, or. our Gutt4 Hite - 


- ry; 


' ſtand” in a” warm -Oven- all 


.. In the; middle, and pare the 


' it very - well from the Bread, 


A _ - 


—_ _ 


- "I E . 
() 
” "» ———_— > _ % of SS - 


Sun, or before the Fire to, 
rub. i it off with, 
inen Clothesve--: 


warm Cc 


well, - it will. look like. Ladde 


eW, 

Plumbs to d2p natural» 
ly; Take of, any fort, and 
pick them, and put them in, 
to the bottom . of a Sieve, 
duſted - with Flonr , ; to keep: 
them from ſticking, let them 


Night, the _ next- Morning, 
turn them upon a clean Sieve, 
and ſo:do every day till you. 
ſee they are” very ary... 5 
Points ,:; 02, Laces. to, 
clean : Take | White-brad,, 
half a old, -and cut it 


Cruſt round the edge, ſo that; 
you may not hurt your Points | 
when you rub. them, then 
lay them upon a Table. on a 
clean Cloth , and "rub them 
very well with the Whire- 
bread all--over.: then take a 
cleary little Bruſh, and-rub O- 
ver the Bread very well, ill 
you think you have rubbed it 
very clean, then. take” your: | 
Point: or Lace and ſhake the. 
Bread clean off ; then bruſh. 


| 


and take” a clean Linen Elot 


ond ad genely flap- it over oft- 
ws. you may. get 
© bat 


ch i» ll of, Frog whic 


P O PO+« 
dry ic; then if there. be.an 71 Jeng, Knees aka, or any: 
Spots, rub them. out. with, provided it be- 
Saltand Vinegar. Wieayos wo LY > ld ; 
have ſo done, anoint_.your., fs to: a1 
' Plate: all over: with \Vioegars ny t Take your >... 
- and Chalk, and lay it-in the pur them, into a; T« 


ent, 
hen make A ſtrongy Lather, - 


wk the beſt. Soap* you can. 
ger; then, ap! 2 Dr in that. 
er, and dly cyb. 
your F Point-on. bork fides; ſa 
nt. FS . have. waſhed j it 

in four SSH pr wa i 
in;. fair W Ji: Ong oe then: _ 
with: blue and when. 
you Wy | & ls =. 
arch mad = thin wi 


ny with your Bruſh S_ 


wrong fide waſh it over with: 


it, $2 t it- dry: : ha. ky 
ur /Tent upon 
Wh an ory Vodkin, fot 


fos. thar pecpoR., run 28 
every cloſer and narrow- pare. 
of it, to. open ir berwixt the 
Gimp, or. Ys likewiſe. 
into. ev let-hole to. open. 
them, we: | ” 
fen:th pulled' chem out welt. 

& your Hands, ;ybu muſt . 
rom: them on the ge fide; 
Let your Water. be warm, 
wherewirh you.make your La- 
ther, - when . you rake them 
out. of the Tent, Iron 
them: on. the wrong - fide ; 
let not the Water be too blue* 
wed which you-waſh them. 

omander . fine : Take 
two ounces of Laudanum, of 
Benjamin and Storax one 
ounce, Musk . ſix- grains, a8 
much of Civet, as-much of 
td £68 , of Calaqgus 
| $3 * 4% 
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Fo 


Aromaticus,” "abd Lignan Al- 
Toes, of each the weight '© 
| Groat, bear all theſe in = 
Mortar, and with a hot Pe 


eill it come to a perfe& Paſte: 
then taks a little Gum Dra- 
gon, ſteeped jn. "Roſe-water, 


and rub you Hand yithal, and” 
eed, make. 


make it up'with 
chem info what Thapes you 
pleaſe.Print them & dry them. 


A... Danſages .o. 


"Take the Fillers of a 
- Hog, minke them. very 
nyroyal, and Thyme: of each 
half a handfyl ſtript from the 
Sralks : 
beaten | Ginger. and Pepper 
jag Ren put it into a Hog 

'S great Gur, and Jay 
it 19 wa and Salt three 
Nights: then: boil ic 
for 'fear of” breaking 


ay 4 My in a Chiraney ro 
O 7 


or dry' 
chey will ke* p a lon 
Pomegranate :, 


ere ate three ſorts, 


time, 

Of theſs 
Sweet, 
arp, and Winy ; * and the. 
quality of then all is Reftrin« | 
| gent, bur not alike ; 'for by 
theirTaſt you may judge their 
diffexence, and their Grains 

are more binding and dryin 

than their Juice; the Rin 
more than the Grain, and the 
Bloſſoms have the ſame Vir- 
ze with the Pruir. The 
uſer of a Pomegrartatedried 
|- & hy in anew _ 


Jopt, 1s ow 


For tb to fs "ths 
Bly. The = Te « of the | in uſe ; bur the Syrup moſt. 
© 


{-Pom 
f] and the Juice of the 


ſmall, 
and do the like by y Sage, Pen. | 


then' ſeaſon it wich" 
you intend to' put into Pies, 


age. | 


pc , and. 


egranate-Treewell beaten,” 


mixed 
with the Oil of Roſes, does 


| very much help the inveterate 


Pains of the ead; and fo 
ſovereign it 1s, that moſt hold 
that no venomous Creatore. 
will come near th ghs of 
ir: for which rea | Anci- 
exts laid 'them in their Bdds, 
and ſtuck them about cher 
Houſes. * 

- The DecoQion of the Root 
of a Pomegranate-Tree being 
drank, kills the large Worms 
in the Belly, and cauſes them 
to be caſt our. | 

Pozb»Pye : The: Pork 


muſt have the Skin taken off ; 
then © cut the Pork'in- ſteaks. 


'iand take half an ounce ' of 


er well beaten, flice 

ſcrape in two Nutmegs, 
ſeaſon | it pretty well with 
Salt, \and 'pyt in a little fair | 
Warer that ' has been'well 
boiked and ſeummed- ; and fo 
bake it ſufficiently, and ferve 
it'o | 

oppy-Bed : :* The Flow- 
ers are vety cooling and -a{- 
ſwage Pain, and bring 
to'weary Eyes ; and therefore 
are chiefly uſed for Fevers, 
Pleurifjes. and Quinſies, pd. 
other Diſeaſes , eſpecially" of 
the Breaft, "that need cooling 
Medicines, and for immode-_ 
rate Fluxes. The Conſerve, - 


Ginger, and the like quantity 
of Fepp 
'Or 


yg the diſtilled Warer, and the | 


greatly 


Pouder of them are 


well warmed pref; them out 


>.» © FRWU ne Wh @ ne, 


 ſaccels in Frenſies; or to thoſe: 


" and Coughs. 


——_— 


. =D 


= 
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"To make it, Take the freſh 
Flowers of Red Poppies two 
pound, and pour upon chem ] 
two quarts of Spring-water- 


the mon Day, and infuſe the 
tity. of freſh Flowers in 
the Liquor, Sas before ; then 
Aran s, i ut in 4s _ 
as t or - weighs, - 
in, {Seo Fi 5m 2 Syrun, 
by boiling it. to a thickneſs 0-: 
ver a gentle Fire. 
'Popp:e3,a Dyryp : Take 
the. Heads of -black Poppies | 
frethly gathered ſix ounces, | 
2nd of white ones, nor tho 
roughly ripe, eight ounces, 
Water a gallon : boil them 
xo the conſumption. of two. 
quarts of the Liquid, and pur 
therein Sugar a a and 
, or om pound, and bdil- 
them to-a Syrup , This is ex» 
cellent to allay the Heat 
of the Head and-other Parts, 
or when. .it cog much Mitts 
the Brain. It. is given with! 


that are; reſtleſs; -and cannot 


ſleep well, asalſo for 6.9 neat 
Poſſet z-, Put @ pint of 


good Milk to. boil, as ſoon as | 


ic.doth ſo, take it from the 
Fire, and Jer it cool & little ; 
and. when: is pretty well coo- 
led, 4pour: it into. the Por; 
wherein is abogt two ſpoon- 
fulls of . Sack ,- and four of 
Ale, with bien Sugar dill 
folved i in them,- ſo ler : ſtand 
a while. near the Fire, till you | 
eat it, 


"Pore of- Sack: Take s 
two quarts of Cream, boil it 
with: whole Spice, cher-cike: | 
twelve Eggs well beaten'and: 
ſtrained, take the Cream from! 
the Fire, and ſtir in the Eggs, 
and- as much *Sugar-asc will 
ſweeten ir,then asmuch * 
Sack as will make it raſſe wel,” 
and ſet it on-the: Fire again, 
and let it ſtand 'a: while; hens 
take: 4 Ladle 2nd raiſe it up: 
gently” from, he bottom 'of; 
the Skill you make it in, and' 
ſtroak it as little as you can, 


and ſo Gir all you ſee! it be” _. 


thick enough ;' then put itin- 
not the Baſon. with the Ladle 

, if you do it too much 
ir - | turn to whey. 

Potato Pye: "your Cof- 
fin being ready, lay in  Bur- 
ter, and thets your Potato 

bitd render, then ſome whole 

pige; and; Marrow,” ram | 
[ry the Yolks of hard | 
\blaunch'd . Almonds,” -and 
Nacho Nuts, Ce Poala'n of 
Citron; Orange:;and Limon,” 
\par-.in more Batter, .clo@it 
and bake 1 it, then cutr-it-open;” 
and put;in: 'Wine, Sugar, he 
Yolks of Eggs. and Barter: 

\Pottages of- Mutton : : 
According to the quantity of 
what; Broth you-will have, 
ou. muſt proportion your 

nuckles of -Beef, the Fleſh 
of the hinder. pait of - the- 
Rump -of .-Muttanand Hers, 
you muſt ſeeth the Fleſh very! 
well wichParſly;yourigOnions, 
and Thyme tied in'a-Bundle 
with Cloves, Mace, and ſome 
S 4 beacea 
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'Butrrer, 'and 


FP a ” 1 «41 : 
. A, 
IF 


es i= 


ways ſome! wghm * Water: to. 
fill uÞcaherPor:43 your TL 


na Preferve itfor £ your : 


\_ Bortags, the French wajrs 


ini antity. 

Che Is Kin ws Yo, 
rel, -os _ ather- Herb- you: 
like beſt; /31v all fas. muct-as- a; 
Peck: wall; hold prefs'd! down. ya 
pick andiwaſhthem: welt; and: 


coriſames'; - when you | have/4 
bbiled-rhem well, edn the | 


4 Earts-horg Shav 


Man then from :che. Water, 
then pur them ilinto' ia; 'Pot: 
with half a-pownd. of freſh! 
t them-over: the} 
Fire, and as'the Bacree melrs,” 
ftir ther down: in; it 'tilkrhey 
they are alt within" the Bur-! 
rer, ther put ſome Water in, 
a Cruſt of Bread, fome whole! 
Cloves, anda kictls Salt, and" 
whety it is: boiled; 'taks 6ut 
the Cruſt, 'of: Bread; and- -pur 
in the Yolks' of four Eggs 
well beaten,” and flir theryto- 
gether over the Fire, then'lay 
ſome thin lices | of: White- 
Bread into « deep Diſh ; and. 
pour: ir' in. 

Portage : To makes this 
Very. excellent | -* nouriſhing » 
and conducing to Health and 
Strength, "rake the - Knuckle 
end' of 'a 'Leg of Veal, vers 
largely cut, put into-it 2 gal-/ 
hw & fix, nod. qv Spr1 Ly 
water, '2 of Oatmeal Y 
red. very fine, Pennyroyal : 
Parſly, Th me, and ma 
ſavory, of each a little F 
got, or * bundle, enſhreed 


[ing on the tip of 'the-Ton 


\ thy: Meat. 


| flay them. Ot 


t 


,” Sorrel; 
Vialet and MarripgoldJeaves ;_ 

may: ter it fa d'nwhiole © - 
Si y genap mae and” 


oil-7r- ap: the OA ding : 

with ſome Mage |; ; | 

'and Sa. F- 

{ par - then RN eat tt 
warm. 

This is very: (good Aptinſt ; 

agConſumprion, or- afiy' De-" 


in the Tun -or Sto-" 
waa fu $5, 


Poultry Didtednzer F*Y 
Il; 2 \whitg . thin angeenBiy. 


and” makes Poutrry'they ean- 
not ſeed, « it is:eafie to Mr: 
cern'd, it proceeds for - want 
of clean Water, and drinking: 
puddle Warer, and eating fiſ.® 
'Fhe Cure is to 
pull: the Scale with your Nail, 
and then rub. the Tongue 
witch Salt. The Bup'is a fil- 
thy. Boil or Swelling'on- the 
Rump, 'ir will corrupt the 
whole Body; itvis commonly 
known” by: the 'ſtaring © or 
= _ vari back- 
s: To this, ' you 
muſt pull away the beatkers 


and open the Sore, thruſt our 


the Core, and then watſh- the 
place with Salt ard Water, or 
with = op , and it helper i I. 
| 'Fhe Flux cometh with eating 
too. much moiſt Meat, © the 
Cures,” To give them” Peaſe, 
pr Bran ſcalded,” and' it the 
opping in 
Wetlp, is- 'contrary to che 
| fo that they cannor 
move ; ; therefore you muſk 
| enoint' 


ig by TIC 2d 


Lead Ts. 
> 


WE 


%*” vw WW 4.79 
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lh. Moon d 
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anoint_ the. Vents, and, give. |t 
them either ſmall bits of 


Bread; or Cornſteeptin Man's 


of. backing in Fad, wn 
ſmall beatet, m it 
SS Le 
arein, an Ry 
kill M ſorts of Vermin. 


ang. with any nM | 
| 't&c., anoint_the place. |! 
| vihe ue and Butter mixt to», 
gether... Dvze Eyes: Take.' p 


2 Leaf or twoof ground Ivy, (& 


and chew in well in your 


- \with four ounces of C 


Mouth, ſack out the Jrice,. 
"and Spit 3 it into the fore  Eye,. 
and: it will certainly hell ir. | 
' Pouder Dainask. : Take 
Orrice half a pound, Rofe 
Leaves fqur . ounces, - Cloves , 1: 
one ounce, Lignum Rhodium | 
two ounces, Storax one ounce. 
and half, Benjamin: the: like, 
Musk and Civet of each ten 
grains , beat them together 
groſly, ſave the Roſe Leaves, 
you muſt put in afrerwards, 
this is a very fine Pouder to 
lay among Linen. _ 

Pouder of Amber : "Take 
« fix ounces of 'Bean-flour, and 


" paſ it through a fine Sieve 
Y 


00h two ounces of- Sann- - 
"rwo ounces of Benjas 


in, and half an 'ounce of 
two. drams of. Cala- 
_ mus Aromaticus, and as mych | 


Urine. at If they--þe | greaſe, 
much fc bled with Lic. as | Po 

it 1s Yang Ing | 
from corry or Nag 


of it freer: 


Saffron two 

theſe intoa re re Fon phil 
mixed, with hari 
you may make it rin Troghi 


t MY: in the 
Shade, ary Tpos ad | 


cation romulees, wor) 
ervation of its cg 
This Pouder: is: highly in 


TEK 


-Requeſt for the :Renedy. of 


idemica]_Diſcaſes,. particu» 
iy the Small pox, or Mea- 
ſles. Ir. is alſo uſed inthe 
Plague, as. well to. preſervy 
from the InfeQon, as to, curg 
it,, when taken, by reaſon. it 
mainly ſtre 
and other Vita 
InfeQions, and wg rene 
of the before:mention'd | 
eaſes. Nor only the Englith, 
bur other Nations apprave it, 
and -uſe it- with nderfal 


Eabdanum ; paſs theſe likewiſe 


| Succeſs, [The Doſe is abqoue 
ten grains. Pouder, 


x © V. 
' # \ 


wag | . 


Es als % 


9 - 


— 
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Take Cloves,” Nutmegs” in fine | 
priidey, of each half an ounce. 


Contra prey, Winter Cinnamon,” 
Pirgines Snake-roor, of each. 


three drams, Hartchorn. Philoſs- * 
phically Calcin'd; ruſt of tron, 


each in fire 'Pouder two ounces, | 


Sal TartariSulphurated ome ounce, 
Treeble refined Sugar a pound, 
mix and make a ſubtil Pouder. 
This wonderfully ftrength- 
ens the noble Parts, reftores' 
the” langujſhing ' force, and, 
eures ſwooning and fainting 
Firs. Iris good in Fevers, and' 
other Diſeaſes :* It is given to, 
"aſthmarick and conſumprive 
Perſons, and to ſuch ' as are 
waſted and 'bronghe low by 
Sickneſs: ' The Doſe is from 
half a dram to a dram, in 
Wine, or any-cordial Water : 
| Sor hand in any peQoral 
EleQuary, or with any conve- 
nient thing, as you pleaſe. 
Pottder foz the Gout : 
Take Hermoda yl , Tarbith, 
Cambogia, Mechogran and Scam- 
mony, of ' each a dram ; white 
Sugar candy two drams , pou- 
der them ery fine. 
©" This Pouder purges Seraſi- 
ties that lay a Foundation for 
it, or nouriſh thoſe Humours 
that occaſion the Pains. The 
" Doſe is from a ſcruple to a 
dram, "taken in a Glaſs of 
_ Whitewine in a Mo:ning faft- 
ing, and faſting two Hours 
after- it. EM 
Poudpgr to Jncarnate : 
Take Olibangg, Sarcacol, Myrrh, 


J 


at 


Y "Poder Confoztative : | long and round Birthworts, 


.Cy 
of 


o 


— 


n 
each ax dunte : bruiſe poi r'þ 


then into a fine Pdudey. | 
This cleanfes Wounds, and 
cauſes the Fleſh to grow, he- 
ing” laid tq_thetn alone ; or 
mixed. with Ointments , , or 
On Warers, ' as 'Camomil, 
ugloſs, Mint, Rhue, St.Jobn's- 
wort, Blood-wort, ov. | 
Pounder to whitenTeeth ; 
Burn the fineft. fort of  Pumice- 
ſtone, Cutrle-bone, white Coral, 
and Cream of Tartar prepared 
wpon Parphyry, the Roots of: Fle- 
rence, Orice finely pouderca, of 
each 'half an ounce 5 Sal Vi- 
trio/atiim. in Poudey a dram , 
Muck . and Ambergreaſe, of each 
three. grains : mix them well 
together, and make a Pouger., 
; © This Pouder  cleanſes and 
whitens the Feeth... . You may, 
uſe it as it is, or mixed with 
Syrup of Coral, or dried Ro- : 
ſes, or Syrup of Roſes. ' Or, 
to ſave all this Charge , if 
your Teeth 'be found,” Rub 
them with a fine Pamiice-None, 
and "they will be as white as 
Ivory. SEL 5s 
onder of Wiolets: Take 
the *Rovts of Florence-Orris 
'one .pound, yellow Saunders 
five ounces, red Roſes four 
ounces, *Srofax, and Benja- 
min, of .each two ounces; 
prus, .Tops of Marjoram, . 
each one ounce ; Lignum 
Rhodium". half an ." ounce ; 
Cloves, Aromarick-reed, and 
Flowersof Lavender, of each 
two drams : make all cheſe in- 


Maſtick, Alves, and Mummy , 


F o - 
- 


E 


ro 4 groſs Pouder, it Js an ex- 
celient 


PCI II 
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cellent” Perfume ''ro pur a+ 
niongſt Linen , Silks, or any 
Apparel, &c. 1 

Pounder againſt age arg 
dice'; Take Crocus «Marris, 
prepated” with Sulphbr/ one: 
ounce.;: the 'Leaves of Senna, 
and Rhubarb, of each half an 
ounice ;' "the beſt Cinamon , 
Salt o/Wormwobd, and 'Ta- 
marisk, of each two drams 4 
Saffron -a dram : Pouder fine, 
and: with a ſufficient quantity 
of the Syrup of Mugworrt 
make an Opiate. 

The Doſe is from two 
grains to ſeven," mixed with'a 
little Vitegar, and made 'nþ 
into- a Bolus , or mixed in 
Whitewine, - or ſome r 

Qion, which take as of- 
ten as occaſion requires, - 

" Prevention of Agues : 
Take the Pobder of Angelica- 
T0ots, - Flowers of Antimo- 
ny, of each half a dram; the 
- beſt Canary three ounces: 
uo rhe -- a cold _ for 

eight Hours, and. pour 
off the tear part for two Do- 


ſes. | | 
gular good Vo- 


This is-a ſin 
- mit- for the prevention or 
Care' of Apues of all forts, 
being given''in a Morming 
faſting, when an Ague is ex- 
poſed, or - about four or fix 
ours before the coming of 
the Fir. | ; 
 -Pzimroſe made into a Sy- 
rup, and decoQted, is good 
for flegmatick and melancho- 
ly Diſeaſes, and Fluxes of the 
Pelly, © and to ſtrengrhen 


: 


: 


the Stomach of weak Per- 


ſons, | or 
— P2inces' Pouder: zZeke 
red Þr ecipitave one. ounce, grind. . 
it upon as Porphyry to a fabtil 
Potuder, add to it two drams of 
Oil of Tartar | per deliquium, 
which digeſt toget hey 1wenty four 
Hours, ' yrinding it @ little now 
and then ; - upon. this put Tarts- 
riſed Spirit of Wine,. #0. over 
rop it an Inch, and deflagrats 
it, which repeat twenty times, 
and it's done. 
This is the true Receipt, as it 
came from the Prince's own Hand; 


F and was communicated to Sir 


; 
, 


—_— 


Francis Blundel ,” Baroner of 
Kings County in Ireland; who 
purchaſed it of. the Prince with a - 
conſiderable Sunim of Money. it 
is famous in Curing the French 
Pox, and all the Symptoms at- 
tending it, #3 alſs the Sturyy; 
Dropfie, Gout, Sciatica, H 
eh , mel onicholy ,' = 
moſt Chronick Diſeaſcs, which 
affli# the extream parts; and # 
have known it to be a Specifick 
ago: nſt the Stone, Sand, Gravel, 
and all mannigr. of Obſirufions 
of the Reins and Bladder, doing 
that m thoſ# caſes, which noxe 
of the Vulgar Nephriticks and 


 Diuraticks, could poſſibly perform. 


It is given in the Tolk of an 
g, Pap of an Apple, Conſerve 
Roſes, Mithridate, 8c. . at 

Night going to Bed, from: three 

grains, to ten or twelve, accor- 

ding to the Age, and Strength 
and Malignity of the Diſeaſe ; 

The Prince gave it to 's drom, 


»_—— 


but in my Opinion, that. is a 
Doſe 
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be - bh put it in-» Cloath; 


. eutit. in-two, and. ſerve it 


| the. Yolks of three Eggs with, | ."Pud 
' Take Nap les. Bisker, arld cut 


DD LEY 
5 a 


- Sale; then 2dd as much gra- 


= 0 400 ug” rn 
. 
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Deſe: "Of, too , great; , ah] 
xote, That the Precipitate 
ought _ te be ground: dry; "but 
mith-s mixture of 4: hittle. Oil of | 
wer a _ Duſt #0 = 
2 Eyes,. No O,. 

ar Palate: 2. That this. Powder at; 
nathing but) common . Precipitaty, | 
—_— withQil ef Tartar, aud:|' 
Spirit of: - Wine: by which the] 
acid in the: wily ar Rrecipif ako 5 7 
ebſerved, &e,-* | 

- Pudding of Cream: Take 
prated Bread, mix it with-a. 
like quantity. 'of: Flour, ſome 


minced Dates,  Cinsmon and: Þ Salt:; 


Ong os nar 
warm ; £gg5 

Sugar ; then take half the 
Pudding for one fide; and: 
Kalf for the other ; make: ir. 
npcround, and. put. ſome, But- 
re. into:the middle of at, on 

the- ather ſide, alofr. on che. 


the Liquor boils, ' into 
your: Pot';.- atid "i boiled, 


with: Butter,, Sugar,- Verjuice; 
Roſewater. 


' water, «Cream, 


F Almanils | 


a dozen bla 

beaten ; F then a being bs og : 
rogether, take a double: Y 
wee. aid flour it, and pyt: In 
the: \Rafter 3 and when it is: 
boiled; ſerve i up with-Roſe-: 
water,” Verjuice, Yatter,. aut 


ax... 


ing/:of Datmeal : 
[Take the biggeſt Oatmeal: 


it-in- wanm Cream 
No Negke ' then. put. in. ſome- 
} rake Herbs minoed ſmall , 


ithe Yolks of: Eggs, Sy ar, 


Spice, Roſewater, and:a le. 
- with ſome-. Marrow , 

then bucter a Cloth; and. boil 
it well, ſerve it in with /Roſe- 


| water, Butter, and ww 
dings of ver : 
'T e Liver; boil'd and | 


icold; grate it like Bread, then 


| taker nope Mulk, w_ the Far 


"ir hg w; Barger y and the Liver 


into, | then dry Herbs, minced ſmall,” 


put the "Herbs into.it with bee- 
;ten Spice; A s; Roſe- 
' Herbs. , 

'Sugar, and Salt, ſo. fill the 


'- Pudding Excollent : Beat, | Skins and boil them. - 


Roſewater, and half a pint.of 
Cream; then. ſetring.it. over. 

=: gentle Fire, put in:abqut 
hs antiry. of a Pullet's Egg | 
of -{weer Butter; eps» Ub 
melted', mix the Eg gs and, 
that' rogether,. and ſeaſon. it 
wich- Nutmeg, 'Sugar', and; 


ted-. Bread:as will: make: 1t as 
thick: as \ Batter, and: about 


ding. of Bisket : : 


them: into Milk, and boil it, 
= pat in Eggs, Spice, Su- 
WW, and 2- 


and. tf beil-it- and: bake 


” Punving of Ries to. 
bake-: three or 
more of Milk, = pi thee. 
in, ' a: quarter of a O 

Rice; waſhed hats 


half an ounge of Flour,; with, 


then ſet them over the Fire Sd 


Jet- pas 9G -lictle: | 
beaten Spice, _ ' ted*N} 
Currans ,: ; 


Salr,' -fome 
- +Raifins:and/ 
: Marrow: or Beef-ſuer,- ar) | 


-rop much. 


Red ' an get. —*" nf _—_——_—- 
.” 


- Bread, and on that Ia 


- and other Suckets, then ha- 
wp with the Yolks of Eggs, 


and /often fir - them' with 2 
wooden Spoon, becauſe: that 
will not ſcrape too 


to. make- ir bury,” 


this ler.it boil til ie be very; 


thick; 'then take +it' off, 


.very ſmall, . then butter your: 
Pan, 2nd ſo bake ir, bur not: 


PuddingQuabing: Take 
ated 'Bread; -a thrtle Flour, 


00 hard/at that 


Salt, beaten Spice.j 
hos Der Eggs well beaten, 


mix theſe well, , roo neſs and vedneſsof the'Blood, 


| and kebibin warms foguelied, li ni 


piit;-in ara* , 
Pic 'd, afrer'it hach ood ja 
ona 

— Thyme, Ponay- 
—_ Savory and Fennet, 
minced ſmall; aker-rhe hard- 


rogether, then dip a clean. | with ſome Cream, bear its 


Cloth, in hot Water, and 
Flour. it over, and let - one | 
hold \it at the four Corners, 
till you -put it in, then boil-it 
for one Hour, and ſerve ir 
= with Sack, Sugar and Bur- 


""Pud of Marrow ba- 
ked; Jong ak Dyh be in- 


different deep, on the bottom - 
whereof, lay Sippets of white ; 


w | 
Marrdw all over, wt Run 
Raiſins of the Sun, Orangado, 


ving ready ſome Cream boil'd 


lay thereon a Ladlefut 'or ewo'! 
ww - Marrow neon She, that, 
voy. your. - Marrow make 
pugemye cap - Dares, Raiſins, 

lay of Cream; 
—_— ſo doing, till you 


have  fill'd * up your Diſh; 


fix Eggs, on at with 
Cloves,' Mace: , Ben- 
.ne-Seed , "uo ES, 
tore of Beef fact, in wird 
big Lumps. 


a -pinr of _, 
ow Whites:, why 
ome Supar., gon 
Flour, alittle fl of | 
bear it atl Anger x 
butrer the. Cloth well, foryeic 
{ up and boit ic: half an. Hour: 
Butter, ' Roſewater, and Su- 
gar: for Sauce.” 1. | 
udding - of .: Dweet- 
Herbs ; Steep a Penny-whits 
Loaf in a quart” of Orton, 
and only-eight Yolks of Egos, 
| fome Crs Sugar, -bearert 
arm Þ Mace , | Spieage Dates, 
with't ic © ; 
then Ce efos Cinamorg, 
| <06 Nutmeg , Sweet -matjo- - 


ram, 


_ = - — - 
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ram, Thyme, Savory, Pen- 
ny-royal minced'very 


Marrow. 
Theſe Puddings: are excel- 
lent for ſtuffing of roaſt or 
«boiled Poultry, Kid; Lamb, 
'Veal, vr Breaſt of Mutton. 
PÞuff-Paſte, the Beſt way : 
«Take a pound and a half of 
Butter to every quarter of a 
peck of fine Flour, likewiſe 
ſix Eggs, (obſerving only to 
put Þalf a pound of the Bur- 
ter at firſt to the quarter of 4 
peck of Flour) then rowlir, 
up ten times one after ano- 
ther, and put Flour and But- 
ter- every: time to it, as you 
beat it with your Rolling-pin, 
till it is ſo incorporated, that 
ir becomes 4 pliable Paſte. 
Puffs of JÞpples: Take 
any Apple that is not hard or- 
harſh of caſte. mince it with 
2 few Raiſins of the Sun 
Roned, then wet them with 
Eges, and beat thern together, 
wich the back of. a Spoon, 
ſeaſon them with Nutmeg , 


ſmall, 
- 'and ſome ſalt Beef fuer, or 


—— 


bits'of Butter, and fold it o- 
ver again, then make it broad 
again, and hy-on mbre Butter, 
an+then fold it over, and. d6 
ſoten times, make it up for 
yopr uſe, ahd put your Fruit, 
or meat therein, and bake it. 


- Pullet : A right Puller has a - 
 {mooth]eg;,aſmooth/beeaſkand - 
'will pinch tender -upon the 


Breaft of it,. and if ſhe be full 
of Eggs,ſhe will be open jn the 
Vent, - and ſoft in 'the Belly ; 
but if not, ſhe will be bard in 
the Vent, and ſmall venrefl. 
Purflane to Pickle : Take 
theLeaves from theStalks,theri 
take the Pot You mean to keep 
them in; and: ftrow Salt over 
the | bottom ; then hy in a 
ou. row of the Leaves, an 
ew,on more Salr, 'then lay , 
in arow of the Sralks, and pur 
in more Salr, then a row of 
the Leaves, ſo keep it -cloſe 
covered. = OE 
Punch to make: Take 
orie quatt'of Clarer, or Wa- 
ter, Half a, pint of Brandy, 
a lircle Nutmeg grated, a" Jit- 


Roſewater, Sugar; ind Gin- 
per, drop them-/itv a Frying 
an with a Spoon -.irito hot 


 Burter,-fry them, then' ſerve 


them in, with..the Juice. of 
an Orange, and a lictle Sugar 
and Burrer. - Wt 

- Puff-Paſte another: Taks 
a quart of the fineſt Fleur, 
the - White. of three Epps, 


the Yolks of two, a little 


cold, Water, make it into a 
perfe&t Paſte, then roul it 


- abroad thin, then lay on little 


tle Sugar, and the. Juice of 2 
Limon! znd ſo.drink it. 
\'Phirpte-Uiolet, ics Uſe 
and Virtues. Ir is in-its na-. 
ture 'remperate, and very fit 
toalter and change the ill qua- 
lity:! of » Humours, -and ro 
evacuate them chiefly. . Vio- 
Jerspnrge/Choler, andqualifie 
thewvehemency thereof ;'they 
are god fot the Pains In the 
Head "which proceed from 
Heat'; cauſe. gentle Sleep, and 
moll:{te the Pricking- of- rhe 
Breaſt 


firuQions of the Liver, .and 


Jaundice, Black or Yellow : 
_ The Syrup mollifies the Belly, 


 Bellies;. 
Spit; and-at the firſt heating 
, baſte them with Salt and Wa- 

ter, after 'that with Burter, 


4 - dah 


_—Y _ 


I 
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D.caft, and of the Langs, = 
Q J . and the falling © 
e Palate in, the Mouth, and 


. 


Inflammations of the Breaſt; 
and Side, and Stomach-Thirſt, 
being dried and concoQted in 
White-wine.: They open Ob- 


cauſe Inflammations ta ceaſe; | 
They are very. good in the 


andisgood in Pleurifies.: and { 
indeed is a_ Flower-more ta 
beAmired by all in Phyſick; 
than for its charming Colour, 


and fragrant Small. _ 
Pyes p35. pl * Take 


"boiled, hem, and mit 
ire, jronede, againſt eh ru Par f 
uinue 


with ſome- Beef 
Auer, or Marrow, then take 
a pound. of Currans, ;and: z 


oned , ſome ; beaten Spice, 
HR lietle Sale, a hic- 
tle Sack, and'Sugar ; bear all 
theſe with.the.. minced -Meat 
in a'Mortar, till it come to a 
| perfe& Paſte ; then having 
= 
IG He Sn 
with this ,t on 
the top, ſome ſliced 7; Sy 
and ſo cloſe them, and bake 
them ; when they. are cold, 
they will cut ſmooth like Mar- 


ewo Neats Tongues tenderly 


| malade. I 


—_ 


QU 


Uails to BVoaſt : 

Truſs: them , then 
chop fome. Sweer 
Herbs, 


and Beef ſuer 
together, - and pur into their | 
them on a ſmall 


and 'dredge it with Flour : 


Q.U 
'mon-peel, or ſlices, and fome 
mu  Mancher, a few whole 
loves, and ſome Buy-leaves ; 
and fo 
and ſerve them up as hot as 


they can be gor"from-the. 


Fire. ; F 


Quaking-Pudding:Take' 


new Cream a quart, blanche 
Almonds half a pound 7 beer 


make .Sawce: with Gravy, in þ the Almonds very finely, boil 


ſome of which an. Anchovey 
or twa:hes been diſſolved, as 
alſs' acliced; ” ar: £wO 


boiled; i ſqueeze 10 the Juice 
of two or-three Qranges-and 
Limons, and garniſh with Li- | 


them in rhe Cream, and then 


Nrain them: put ins Blade 
or two.,of Mace, arnd'ſeaſoh 
it with Roſewaterand Sugar; 
then take five Whites of 
beaten up- with Pouder- of 

"4 Cinamony 


(007 oh Rebfinant the San © 


pour on the -Sawce, 


/ 
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_ » Cinamon, and two or three f'Rifing, and pickr from Mthe 


Fpoonfuls 6f fine Flour, put [green part, prft therty into. 


4 io what wis left in the Stra 


- ex; ſo 'triake ir into «thick» {them three uarts © "Spiric 


: neſs and boil it : ſerve 'ir bp 


_ with Cimamon, Sugar, *Rofe- 


ter, and Verjuice. . 


| > Quartan-Bane : ake a 
"dream of ' the  Pouter of the 


- black\ Tips of Crabs-Claws , 
and take if in any convenient 

ehicle 6+ Conſerve, twiceor 
-thrice, without remitting any 
Day when the Diſtenſper 


."comes. '\ 

-- NMuneens-Bigket : Take 
twelve ounces of Flour, and 
' @ pound of fine Sugar, twelve 


' Eggs, yet the Yolks but of 


nine of them, -to prevent 
their _ too'yellow ; take 
what Anniſeeds and Coriander- 


you think convement\ F 


beat anv mix the Materials 
| very well rogether till they be- 
come a ſofr' Paſte; and to 


of Wine, wellreQified ;*preſs . 
down Bens wei we faid 
I, and cover the Cucyr- 
no with its Head and ' Alem- 
beck, lute well all the jun- 
Qures with Paſte and' Paper, 
"then place it in_the ſand Bath, 
aid Tore a Receiver to it ; 
then leave ir fo till next Mor- 
ning; then diſtill ir with' fo 
moderate a' Fire, that yrhile 
rhe Spirit diſtiller!i, the Mead 
may nat beſo much as warm ; 
or to haſtefthe Diftillation ; 
' you may cover the Head with 
a'Linen Cloth doubled ſeveral . 
times, and dipped in cold 
Warer ; dip again, and cool 
the Head ſeveral rimes : conti- 
 nue the.diſtillation until you | 
have drawn about three quarts 
of Spirit, which will be very 


make it lighter, if you think | pure, and charged with the. 


It xonvenient, you may. add 
-#. licrle Ax Lec this Dos 

.pur ow a-Paper, or in Cof- 
fins, abouj two Inches broad, 
and. four- in length; which 


- beſt and Volatile Sub dof 
the Flowers, then tak# outa 
the. Fire, and let- rth& Hartr 
cool, anlute the Veſſels, and 
put the Spirit into ,a- Bottle 


put 60 a, Tart-pan- [into the | well ſtopt; then fſirain, and 


ven moderately hot , - and 
. when. - they : begin to turn 
ibtown,.' take:chem our, and 
Jay: them on a Paper in ſome | 
dry Place, that they may be | 
keptifrom rejenting. . . - 


preſs out the Liquor that re> 
mains-:in the Cucurbice, - and 
clarifie it, then'put ie-inrorhe 
Cucurbire again, and&diftill it 
untill-1t remain inchebortom 


| of - the 'Conſiſtence near as 


.  ;Nycen of Huogary's Was ; thick a 'Honey,' or {a thick 


fer, the erue-way : Take four 
.pound of :Roſemary Flowers, 


Syrup," wigch. put-intoa Pi>- 
kin well glazed, and - boil it 


gathersd- in a fair ; Morning, | over the: Fire to the'ehicknelſ 


w 


X'© or.chrte Howes after Sur- | of an ordinary- Extraft;- pre 


- then Pipkin;” and 1 


4+ * Wa, © 5 - kj ps mT, — * 6.” of ſy ow S a 


ou _ i; and | rhen''t 
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_ the”? ut Thirt into a Bottle by] 


It ſelf.” | 
Muetris Perfumed Wa- 
ter : Take Benjamin four oun- 
ces;Storax two orinces, ydlow 
Saunders -one' ounce; Cloves 
two drams,” two or three: 
ces of Orris; half #4 Cit 
peel, Cinnamon half an mnt 
two Nurtniegs, and about ewo 
quarry of ' Water ; ” put- all 
eſe into a tiew glazed ears 
3 thery boil 
over a- gentle Fire ill half the 
Liquid is conſtined : then raks 
abour ſix grains'of Musk pow- 
dered, - with 'about as much 
Sugar as the bigiieſs of a ſmall 


Nut, which diſſolve with alit- 


tle of the Witer : then ſtrain 
it all, and'putt it into a Glals | 
well ſtopped, and uſe it as 4 
curious perfuming Water 'to 
ſcent Rooms, and ſprinkle on 
Linen, -&#:, \' The uregs like- 
wiſe dried ahd pondered, make 
2 good Perfame. 

"Dileens Dweet<Water : 
Take' ied: Roſes, and a =_» 
of damask Roſe-water, ns 
kadine * at1d* Orange-flower- 
water, w each three pints ; 
Warer of: 'Melilot-flowers, 
Flowets' of Myrtle and: Gar- 
den 'Coſtniary, _ pints : 

tall the" beforeſaid diſtilled 
aters into a glaſs Botele, to 
which add a pound of Ben 
min int Pouder, Cloves, 
nam6n; and Orange i dri- 
ed, -and:finelyd ; ſtop 
the Bottle cloſe, and ſafer; it 
toconrinieth #Month: me 


will yield a very fra t 
' Scerit. at 


Qhickffiver FIEP ints. 
Cinnabar : Pot half « nd 
of the Ponder” of Sulp 
a To Ty Por. well. on 

ir on «for Coal-Fire; 


PRE a half of 
| ning wo 782 piece 
of Sharho hbr, :tyeirin 
#4? hard the Rk: when the 
Brimſtons | is'well melred; drop 
r_ nickfilver wpon” it; and 
ie Knor berweer your 
ths, ſo that ir may'paſs 
through the Pores'of the Lea- 
ther, . ſtirring the Subſtance 
in the mean time with « wood- 
en Spatula , ' and continuing 
the preſſing forth,” and ſtir- 
ring. the Mercury till-it is all 
preſſed through, and uniting 
with the Sul oi, they ap- 
r ' a- black Maſs: then let. 
t cob], and” beat it into Pou» 
der, aid fo pur jt into'an-ear- 
ther Por for Subli. 
matzon ; jom to the Mouth of 
that another Pot of the fame 
bigne, with the botrom u 
permot, having my t 
ole 'with- a piece Paper; 
begin the Sublimation - with F | 
uu Fire; efcreaſing it 
__ Hours, , by which means 
the Metcu rig incorporae- 
red-with a portion of Sul- 
requiſite for. it, it will 
blime co the top of the up- 
permoſt Por;. keaving ſome fe« 
res -in the Jowet Por 5 then 
when the Veſſels are: cold; 
will find - the - Mercury. 
© | ſublimared _— Cinnabar - 
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a very. red- Colour, , veiged 
with long brown glreering 
Streaks ; - but the Colour wil 


appear more freſh-and. 1 ely; get 
when it is | broken in piec 
| 


and ground ;- and theretore; it 
is = the Painters make uſe 


of it in this-manner.. 7 |; 
. Quiddony.:-This may, he 
made of - Quinees,., Plumbs, 
Apples, Pears, Apricucks,; or 
any other Fruit that is ſyit+ 
able :- and to do it, Take of 
the preſerved Fruit you intend 
to make it of,, and add A 
p_ of -the Fruit ſeparate 
rom the Stones, Rind;orCores, 
boiled :rill' it may be beaten 
into _ add then a pound 
u 


| 


iP, ſcumming. them clean ; 
en add twenty ounces. of 
fine Sugar, ftir them, well to- 
heron the Fire; andiwhen 
1t is taken off, .rill it be almoſt 
cold; ſpread the Pulp as be- 
fore, and make, your Cakes 
' into what faſhion you think 


,9uy v8 - Cakes. White : 
Take a quart, and half a pint - 
| of Water, boil it up, and add 
ſo.-much fine Sugar as will 
eigen Ut ys Godly: then 
pare about a dozen 9 
| ces, core them 5 and' when 
' they-begin to be ſoft in other 
| Water, wherein you may 

| ſer them over the ' Fire, take 
them out- and beat them inte 


of fine. - Sugar, | and' when it 
comes 'to_the thickneſs of; a 
Jelly, let it.cook:; 5! 
Muſince-Cakes: To make 
the red fort, Take- the Syrup 
of Quinces and Barberries,-of 
eacha-quart, and about-a do- 
zen of -Quinces pared and; co- 

. vered ;'boil them till They are 
very ſofr, and train the. Pulp 
or liquid: part, and. þoil/ ir up 
with fix ſpoonfuls of fine Su» 
gar, till-1t- be candy proof; 
then take it in a Ladle, faſhion 
it on Plates into Cakes; and 
fetting it -cool, dry.them-1in 
a Stove, : or in a gentle -Q} 


| Pulp, and ſo put thae Pulp in» 
to the boiling Sugar and Wa- 
ter before mention'd, and let 
them 'continue there a long 
while ; then. make them into _ 
| Cakes on a Plate: IJf. you 
would have them very 'white, 


clarifie yourSugar with Whites 


; | of Eggs, that you firſt ſweet- 


en your Water w 
MNuince- Cream : Roa 
four--or five. ripe | Quinces ; 
quarter: them-,/ take. out the 
Gore, and cut them - in thin 
ſlices ; .,then boil:;them up 
penricly In a:/pint- of 'fweer 


ven, [ſoon after the baking. is 


Bver.:: : \ TREE 2107 
Nuince-Cakes T ran(09- 
cent + Fake. a pint | ofthe 
Sytup- of! Quinces,, and:-.2 
quarter of. z'pint of- the, Sy- 
rup of | Barberries; [bojl \avd 


Cream; with a: whole Race 
of | Ginger ; and |, when it 
aomes:to ia'thickneſs] tram it 
out, adding. & tnuch;;Sogar 
and Roſewater as. will ſweeten 
and ſcent at, ol ol 


-::Mutnces a. Jetip 2: Take 


clarifis thent- ovet a gerdtle 


forne' of the Decottion' :and 
 Tnlide 


Fe 1 rw 1M. © 
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Jakder of- the- he . Rind of. the, 


' Quinee;: ar; other Fruit, that 
has boijed, lang 'in a Spina 
r5ble quantity of Water: 
The: NecoQtion. being . made, 
ler-.it walt) in the _ or ber 
fore the Fire, and ſo-þoil-1 

ro > «Jolly virh a quart-pf 

glaſ 


Quinies to Pickle, To 
do this, that you, -may keep 
them green ri the. Year;! Take 
them when they are you ene quite 
ripe, waſh them in 
Water; and:rub off the wv 
if- any/ be on, and- let theny 
lie-in that Water twenty 'four 


into At; 7 
[lie LE ;A: few 
blades: of Mace , 

Cores, with ſix Ly ws 20, 


— 


ves-z:/ putithe Quinces into | qu 


it ſcalding-: hot, - and ; parboil 
them 3 'then put therh with 
che. | Pickle -into''an, earthen 
Pot,'.-and; fo: they will. keep, 
3nd: be:.of* uſe) for. Tarts, or 
what: other pſe you pleaſe to 
put ther £0. 

Nr'nee-Px: Take be ge wf 
ſerved | Quihces , 
from the paring and 1% = ; 
then —__— of Spring. 
water; with | wok oiled | 
44 it," and ace by as 5 ich as 

Rp weigh ; : to. every, | 
pound add &.pint of £0 $y= 


a enpas the a Pre- 
= EE 


= OD TY YT DOOR 


halves., or:.-quarters ; ol 
Them in falkion rom, ciehat 
in, Pies, Tarts; or Patey- 
with a cut cover ; le 
you' bake+ them, . put in tote 
fine Sugar, and'leave rhe Sys - 
rup to. puriin after ; and: theti 
i flee it. Thus.you may do by: 
Wardens, Pi | hard. Pears, 
or green Codlings. EEE 

Quinces: tos Pzeſerve 3 
Take:of Apple Quinces,when 
moderately ripe, lay them # 
while afrer they are gathered, 
on freſh Scraw,. or' new Hay; 
for. three. or, four days,” Cover 
red ſo. thax they- may, ſwear 4 


evapgrare the ſu 
| uous . rr wn then pſy 
them very thin, and boil them 


in Spring-water till chey-ars 
yery. ſoft: then, cug' them.in 
artgrs, take Ge the Cores, 
and mingle he Pulp hl pe 
| Water, ten Quinces, .and 

p: ſpoonfulls of "_ 7 _ 


| ficient to boil 


Water ;:, and w {45 
to.” a thickneſs, pur. in the 


| Quinces..you intend: to 
ſerve, and them bolt alt 
_ con yy Cas 
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good: againſt :xhe 


them on'a'ſlowÞire, cloſ&co- i} Herhorrhoids'urid Paſtles;'the 


vered, till you ſez they are of 
good colotr, andvery tender; 


ther” take them oft and boit |: 


our Syrup till ir-will Jelly.” 
: Nuinces Raw: To oep 


( wittie Fa, 
Nauinces the' Dprup t 
{Take three quartsof the Juice 
; of 'Quinces, ſettle itiwell, and 


| Parts' afMiQted being' artointed 


theſe all the. Year, Take ſome | chrifie it'from the Dregs;' and 


- of the - worſt Quinces ; and 
cut them into ſmall pieces, 


boil them in. Water, putting 
to each- Gallon three fſpoon= 
Falls of Salt, and as inch He. 
ney ; and ſo let them boilrill 
theWater becomes veryſtrong 
of the Quinces,: and when it 
is 'cold , -put in? a quart of 
Whitewine-Vinegar, and then 
put;the beſt :Quinces into the 
Liquor, cloſe them "up" in 'an 


_ eatthen/ Pot," and they. will 
keep freſkall the Year, ſothar 


you may uſeithem for Marti: | 
Jades, of other Matters, at any 
eime. - Vp RIS + Ys 
- +Qnince-Decd, -an Oil: 
Fake the Seeds or-Kerriels of 
uvinces,: bruiſe them”, atid 
put-thety7into a Fryiog-pith | 
with a little Wire, Let them 
\be well ſtirred "together, till 
they areſohot you cannot en- 
dure your Finger 'on thetty'; 
then putthem into a Canvaſe 
Bag, and' *preſs; out the 'Oil 
-with a' conſtderable firength ; 
and having bott- Oil -and Was 
ter you nv ſeparate them. _ 
'Fhis Orl is” very good 'a- 
gainſt al} Pains it the Sromath, 
helps Digeſtion, "and is'good | 


20a Jrindinefs in the Sto: || v 


mach, and” Bowels,” bringing | 


it away,” Trintiteth r6 Vene- | 
rt, 'y | 


| hoil it over a gentle fire till 


| half bs conſumed: then add 
three pints of Allicant,'”or ' a 
| deep Red-Wine; four pound 
of White Sugar; Cinnamon a 
dram” and '# balf,' Cloves and 
Ginger two” feruples ;- and 
boil 'them' up -to a Syrup. 
Let tit cool' by Degrees, 'and 
| keep it cloſe-ſtoppet'in .Glaſs- 
Viols' for your -uſe :: ehis'mix- 
ed-with Water: of Endive,” is 
very cooling and excellent in 
Fevers; -and- other hot Difſea- 
os, ewo-'or three ſpoonfuls 
eing taken at a time. / 
Quince Taxrt';'Pare and 
{lies pour 'Quinces- very: thin, 
ſeaſon them with'Candied Ci- 
tron,” and bearen' Cinnamon, 
2nd--Cindied Orange: ſcraped 
ſmall, or raw Orange/:or Le- 
rfi6h-peel, os | Carraray” cor 
Atinifeeds ;, put''tar Pippins 
' to fix Quirices,;and according 
6-the bigneſs: or-lirtlenefs of 
our *Tafr, © half che weight 
of the'Frait in! Sugar,z: then 
doſe-itup, i and//bake! 40; and 
Te8 itifover with Sugar difſole 
ved miRoſe-wares; and make 
your: Tarts umtod what-Forms 


you'-'pleaſe;” ah@iferverrthem 
p.” ap oved therw:Sugar 
and' Pod cr of Clnartion. 


E. " Nuince 


I 
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Nuince Tiirt : TakeQuin- | 
; new! & 


ly | wixmags or "kept 
very dry in Straw, 

thin, and take out the Cores; 
and being cut in four'.quar- 
ters, | ſlice them thin; then 
take Pippins, or any hard 
Winter Fruit, gathered 'be- 
fore they ate ripe, and uſing 
then in'the ſame manner, lay 
a Laying of each, ſcrape an 
Orange-Peel, and ſcatter it a- 
morig the Layings ;, then add 
Syrup off Quinces, and on the 
rop of al}, ftrew fine Sugar 
mixed" with a little Pouderi'of 
Cinnamon, and 'cloſe up the 
Coffin in. what Faſhion you 
pleaſe, waking it well in an O- 
 vetrhotheared with two'quick 
'?., » St | 


-Qujiique - Fotium, or 
Cinque=Foil : The root of 
this is dry and binding, ' and 
3 to'be taken from one totwo 
drams in Pouder. | It ſtays all 
manner of Fluxes of the 


Bowels, and Fluxes of the 


Blood, im any part, Catarrhs : 


and Defluxions on the Lungs, 
and allays the ſharpneſs of 
Choler, eafes the Pains of the 
| Gout and Gonorrhlea's; the 
| Juice of it, is good in Fevers 
and hot Diſeaſes ; an Infuſion 
of it opens ObſtryRions. 
'. Nuinque - Nervia ;" . or 
Bibwozt Plantane; This 
' Herb'i$ afttingenr and-vulne- 
.-rary, frhe Juice 13-g00d againſt 


- ſpitting and piſſing of Blood. 


- "The Eſſence of the Fuice ras 
- ken-with Spirit of 


pare them + 


* 


L 


4 


feQual rhan'any other Tort-6f 
-Plantrane.”; "This'being. one 6f 
the narrow-leaved ſorts, calPd 


by ſome Ribwore, * 

* Nuinſles to Cure : Biz 
thirty two ounces of Purified 
Salr-Petre, put it in @' crucible 
* which muſs be pat in a very hat 
Fire in @ Furnace, and when 
the Salt Petre 1s melted, put ta 
| it an ouice of Flour' of Sulphar, 
| by a ſpronful* it a time, "fa that 
the matter will preſently fall 
' into 4a_ flame, and the more 
volatile Spirit of the Salt-Pere 
will evaporate, and when the 
flamg ir 'ovder, the matter will 
remain i # tvery clear Fuſion. 
Then with 'a. pair of Tongs , 
fake - out © 'the Cracible ; -and .. 
turn it upſide down into a ve 


| ry clean Bojan a little warmed. 


This is that which is wlgar- 
ly called Cryſtal Mineral , or 
Sal Prunelle. . | ; 

This beaten into Pouder, is 


cy 
IT 
" I 


e, do's | pes! 


*theſime, "The diffilled War j | 


dangerousDiſtem 

Quinſie. Tt alfo' 

works by Urine 

Fevers , © and " qffier Diſeaſes, 
*that ' procegys'-froth Hekt'a: 

- ObſtruQions; x 


On ks 


F 


of the Rein® , 
from "half a draitiz 6 
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. Duink , Defcription.., 
This Grievance do' s moſt 

An, happen between 


Summer, the! 
firſt OE bf 


| 'confed by'the be Fore Ge 
# the Pain © n 
[ | of the Race tas 

together with the Swelling of 
the 7 Uruls, Tonfils, and. La- 
tyax'; | renders the afflicted. 
Perſon unable to-ſwailow, and 
fearcely to breathe, In this 


. water three ounces, Poppy Wa- 
Fer oue ounce, Sirit of Sal Ar- 
woniack rwenty drops, Spirit of 
Harts-horn thirty drops ; mix 
for, a Doſe, and te he two or 
three. times repeated in twenty 

_ Four Hours : then anoint the in- 

_ flamed part-.with Honey of 
Roſes impregnated. to a ver 

- high degree of Acidity, wit 
Spirit (not Oil) 'of Vitriol, 
or Sulphur , and preſently 
offer, take the following, (no 


Ibbit + + If ſhe be now 
killed,. will be ſtiff; 
g V bur if ſale kill'd will 
1 ',. ©, be limber; alſoHares 
I | Conies; and Levarets the ſame.- 


maſt be cold before: you 
them in-Panniers, or elſe t o 
' will ſtink, ,. Re4 cometh by 


ke: g them too much green | 


caſe, Firſt give this : Take Milk-| 


i. el 


[after the uf man er, but .on- 
ly hold, jt; by 'rhe = fill if |, 
is hot, and then. \] pirtingr out, | 
renew. it: with .that which. is 
cool,) iz. , Plantane-water , 
Roſe-water, and, Frog ſpawn- 
water, of each r-QUNCes ; 
the Whires of three Eegs, beat 
and reduced to Water, Sugar- 
candy three dramy z .mix them 
well and maks 2 Gargaiſm 
of them... |. 

Quintelfence of Dans: 2 
. This is the. curious Extraft df 
Honey, and 1s jor -uſefyl in 
.divers. Niſcaſcs _Gnievan- 
ces, viz, It he ipth che the Cough 
or 'Cararrh, alſie, 
fickneſs', and Pains Hong the 
Mile, and divers other. Diſca- 
ſes; -and its faid, that if two 
or three drams be given to q 
Party ſtrugling for Life,,-or 
; gaſping for Breath, it will for 


NY 
1/E 


When you kill chem, they |. 


as give it them | 


a. while bring them other: 
FIND ain, * | 


ſeldom, and then the PLL 
of Hay | Siren them; will. dry 
upthat Moiſture. Madneſs; give | 
> we Thule to eat, and ir | 
| will heal them. 

Babdics ; Baked, tobe eas 

t| cold: when 4 

and bone _ lard —_ 

and. ſeaſon them with Pepper, 

» Notmeg,,, and 


2 ——_—— m_—_ —-- 


RA 


WA 


—_ — 


Winter-ſavory , © and forced | then take three Yolks of Eggs, 
Meats, put on a pound of | and beat them well, and a 
Butter on the top, and clofe |\Piece:of Freſh Bugter, and'a 
It, when baked and cold, fill | quarter of apint of Whites 
it wich clarified Batter. © | | wine, or a ſpoonfull of 
Babbie to WBojl ; Take a | White-wine-Vinegar, and beat 
Rabbie, truſs it, and boil: it | with your Eggs; then put 
with ' 2 lictle: Mutton Broth, | them into the Pan, and let the 
White-wine,--and-a Blade of | Pan be kept ſhaking and ſtir- 
Mace, 'then take Lettice-, | ring with a ſpoon, till they be 
Spinage and Parfley, Winter: | thick, then pour them into 
Savory, and ſweet Marjoram, | your'Diſh, and ferve it up to 
pick all rheſe and ' waſh them | the Table. 
Clean, and bruiſe them a lictle | Babbits Fricafled :- Take 


to make the Broth look green, | young Rabbirs, and cut them . 


thicken it- with a Cruſt of | into: ſmall Pieces, minde a 
Manchet firſt ſteeped in a lit- | handful of Thyme and Parſly 


tle Broth, and put in a lietle | clean pick'd ; ſeaſon them then 


fweer Butter; ſeaſon-ir with | with Nutmeg, Pepper, and 
Verjuice ' and Pepper, and | Saltz: 'take two Epps and a 
ſerve it to the Table up- half, a quartern of Verjuice, 


. on Sippets ; \Gzrniſh 'the Diſh beat' them together, throw .. 


with Barberries. ' them into the Pan, and having 
Rabbits,aFricafle: Take ſliced ir when enough, diſh ir 
your Rabbit,' -and cut it in up in Sippets with Butter and 
pieces, put it into the Fry- Verjuice. 
ing-Pan; put in half a pound | 'Babbits to Haſh 2 Waſh 
" freſh Butter, and tit boif, | them, take the Fleſh from the 
then put in your Rabbit, and | bones, -and mince it feagll ; 
tet it be half enough : then | then put ro them a little ſirang 
take it ont, and clean your | Broth, made of Mutton or 
Pan, and put in ſome Water, Veal, fome Vinegar, and a 
and let'it boil; then' put in Shalot or ewo, with a little. 
one flice of Onion ſtuck with grated Nutmeg : Ler it ſtew, 
'Cloves, and aJittte whole Pep- and then d a handful. of 
per, a Bunch of 'Thyme, and Parſtey ; then half a pound, 
2a little Limon-peel, and let or as much as wyl ferve, of 
them boil together a while; Batter : Foaſt Bread for Sip- 


then take out your Onion and pets; ferve ic up, garniſhed 


Thyme, and put'in your Rab- with Limons. 


: bit : then fkred ſome Marjo, RBabbit Boaſted: - Spit 


e, 'Parfly, Limon- them nog Rack to Back, bur 


> 


p T4 they 
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they will roaſt ſo much better ; | 
being roaſted. enough ,+ take] 


and Herb is; better-tikep wick 
a little Sugar, | 'That-- called 


Butter and minced Parſly, bes| the Garden-Radiþb, -is vulgarly 


ing firſt boiled or roaſted-ifi| 
their Bellies, - and add thereto! 
the Livers minced very finall, 
, and ſo ſerve them up. 
 Babbits to Stew : Take! 
a couple of Rabbits of about 
three months old, half -roaſt 
them, -and fo take them off 
the Spit, cut them into hands! 
ſome pieces, and put them in«! 


x 


to a Diſh with the Fat' and: 
Gravy- that, fell from; them, 
and as much Water, with half 


2 pint: of White-wine,: after ' 
boiling and ſcumming, -as will 
cover them ; then -put in a 
piece of freſh Butter and Gin» 
ger, finely grated, with Pep- 
perand' Salt, and two or three 
Pippins minced : Let theſe 
New about an Hour, /overia 


| 


oentle Fire, and diſh them-up 
with Stppets. WEIR 
Badiſh, or, Yozſe-IRa- 


diſh: This is-in ſome places 
Found, wild, bur moſt uſually 
Planted in Gardens, encreaſfing 
much in-moſt ſhadowy places: 
it _flowers'in July, The Juice 
,of it given in drink, is held to 
be very effeQual for the Scur- 
vy. 'It. kills. Worms in Chil- 
dren, the Juice being drunk 
in convenient Liquors, or the 
Root 'laid,, bruiſed Poultis- 
wiſe, to 'the Belly; by the 
latter pieans it takes away t 

Pain of the Sciatica ; - Joint- 
Ach, or. the hard Swelling of 
che Liver and Spleen : .. The 
diflilled Water of the Root 


ky 


| dring their ſpreadings, 


known ; and though-it be but 
of bad .Digeſtion,- yer it has 
ſome good Qualities /with-it.; 
for though.itis held- wheniea- 
ten raw in \$allads or the 
like; ' to breed ill Humours; 
and corrupt if 
wonderfully he 


Blood: ;-..yet it 
Ipeth; thoſe that 
areafflifted with the Stone and 
Gravel; and the ſtoppage of 
Urine; and the Juice of. theſe 
Roots made into. a Syrup, 15 
exceeeding good to purge U- 
rine. | | 
 Bagwwozt : Fhis has ſeve- 
ral Names; - as Stammerwort, 
ggrum, $t. 7ames-wort :- It 
flowers in Juxe, or the begin- 
ning>of July,. the Seed of it 
being ripe in ' Auguſt. The 
Decotion of the Herb is good 
to waſh the:Mouth: that is 
ſore or has Ulcers, alſo for 
Hardneſs, Swelling, or Impo- 
ſtumarions;, | it. . being -; ver 
cleanſing 'and healing in ſuch 
Matters; as-alſo helpful .in 
the Quinſie,. and King's-Evil - 
It ſtays Catarrhs, thin Rheums, 
and Defluxions: into the Eyes, 
Noſe,. or Lungs, PF ceeding 
from the Head, The ance 1s 
ſingular good: to heal green 
Wounds, 'to cleanſe and heal 
old Ulcers in.. the Priviries, 
and other Parts. of the Body; 
as alſo inward, . Ulcers or 
Wounds; and puts a ſtopto | 
the malignity of running Can- | 
kers, and hollow Fiſtula's, hin- 
nd is 
much 


mich commeaded for Aches, 


0 19.0 &a% kw” 


 Currans,, Dates, ſome | Blades 


| 8 piece of | Butter; and- when 


* taxtarous Humours, and 


+ 
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or Pains in the. Nerves; - fleſh- 
ly, Parts or Simews ; alſo; the 
Sciatica, or | Pain in the Hip 
or. Huckle-Bone, to' bathe the 


Place: with the DecoRtion, of | 


it, oranoint at. with the Oint- 
ment. of the - Herb. 'bruiſed 
_odtbollelt in Hogs-Lard wich 
a.little Qlibanum, and Maſtick 
12 Pouder. 

Rails to Boil; Cat 'off 
their Heads and Leggs;. truſs 
and pur them into /a: Pipkin 
of ſtrong. Broth, add to them 


of - Mace , +: half a pint of 
Whirewine, Pepper, Salt, and 


they are all cogerher ſtewed e- 
nough,--place them orderly in 
a Diſh upon'Sippets, -. thicken 
the; Broth with: grated Man, 
chet, melt a' lictle/ Sugar 18 


' © Roſe-water, put the Broth, to 


them, and ſerve them up gar- 
niſhed with Limons, or O n- 
ges ſliced as a dainty Diſh, - 

RBaphanus, or: Badiſh-; 
Though no great nqtice 1s ta- 
ken of this Root, but the 
eating. them with Sallads and 
Proviſions, © yet there - are ma- 
ny - + excellent Virtues in 1t. 
The Root .of the Garden Ra- 
diſh cleanſes, atrenuates, and 
opens, and in the Stone; is of 


 'great Virtue for expelling -it, 
_ .and provoking Urin ;| it clean- 


ſeth ,.the Stomach, of, ſlimy 
taxtarous 1 Irs, and opens 
the Obſtruftions of 'the Liver 
and Spleen, Reins and Womb, 
- and diſtributes the Chyle, zFhe 


| 


Seed; .which- has all the Vir- 
taes of -the' Root, is hot in 
the third Degree, and dry in 
the ſecond:; wherefore two 
drams of it is ſucceſsfully gi- 
ven in 4 ſpoonfull of Worm- 
wood-water for - killing the 
Worms. in Children, and re- 
moving the | Gravel and Sand 
from the Kidneys. and Blad- 


der. A: diftille Water of 


the Roots and Leaves, - beauti- 
fies the Face and Hands by 
taking..off #he: Spots, Scurf, 
and- making. the Skin 'ſmoorth 
and-fair, if - often, waſhed with 
it. . A Syrup. of the Juice is 
excellent againſt the Stone; {ro 
make ;which,. find the Receipt 
in this Work.) It is a ſingular 
[Remedy - againſt. the 'Sarvey, 
helps all ObſtruQions, - and the 
Aſthma's,;: old  Coughs, and 
ſhortneſs, of. Breath. - 
.  Basberries ; Theſe are've. 
ry Cordial and good in Taſte : 
The Syrup+ much availeth in 
Fevers.-.-.To.. make which , 
take theſe DireCtions : Cf the 
Juice clarified}, ' and Sugar ; 
take an equal. quantity, boif 
them to a Syrup, and ſtop or 
cover the Veſlel cloſe: It is 
very cooling and pleaſant , 
and 1s.to be. given in' hot Diſ- 
eaſes.. Again, Take the Sy- 
rup of... Rasberries and Clove- 
 Guliflowers, . each two. oun- 
ces .;.-of the Juice of Kermes, 
one Qunce: make a white Mix- 
eure,.. and take a ſpoonful eve- 
ry. Morning ; and it is an.ex- 
cellent Cordial for Women be- 
fore Delivgry. RS. 
| Basberrics 
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- Basberries to Pzeſerve : 
- Take | the weight /of your 
Rasberries in fine Sugar, take 
ſome Rasberries , - and bruiſe 
chem a little, then rake the 
Foice of the bruiſed Rasber- 
ries, and the weight of it in 
Sagar, and your other Sugar, 
named before, and boil it, and 
fcum i, then in your 
whole - Rasberries 4 - and boil 
them up once, then let them 
_ _ the ay will Je 
ling ill you ſee it will 

ly, and et it look clear , 
then take op your Reasber- 
nes one by one, and pur them 
in- Glafſes, then boil your 


| 


Maſpis, a Dprup: Take 
nine quarts of . Raſpis, or Raf- 
berries gathered dry, and clean 
picke , _ them mto four 

res of Canary in an earthen 
| Pot, and 'paſte or lute it-up - 
very] cloſe, keep it in'a cool 
Place ten Days ; then di 
them in-s Glaſs Sall, adding 
a fourth \ part of the 'formec 
quanrity, and f:eſh © Berries, 
and Wine :' and when' all the 
colour 'is'raken out of the Ber- 
ries, train out the renainin 
Liquid part, and put as mu 
Sugar as will boil ic up into a 
Syrup, keeping,it ſcumming 
during the boiling. 
Bats to kill. $-« Mice, 


Syrup, and pur i over them... 
RBasberry Tart: Take 
Puff Paſte, rolled: thin, and 
hy i ines your Baling-Pan , 
then lay in your Rasberries, 
and cover them with fine Sy- 
gar, then eloſe your Tart, and 
| bake ir, then cut it up, and 
put in half a pint of Cream, 
the Yolks of two or three 


Fegs well heaten, and alittle - 


ugdr ; then ſerve it in cold | 
with. the -Lid off, and Sugar 
ftrew'd upon the brims of the 
' Baſpis, a Fell p of :* Take 
of the Fruit pretty ripe, fer 
them over the Fire im a Poſ- 
het, and exrral{ the thin; Juice, 
cooling the bottom of the 
Skillet, as you fmd occaſion, 
with fair Water : then ſtramn 
chern with a fine Strainer, and 
when as much ts taken” as gan 
be, 2dd the like weight of 


and 


ft 
2 
' bot] 


* Battle-Gzaſs: Of theſe 
there are ewo kinds, wie: Red 
and Yellow. The firſt of 

- theſe is uſed to heal up Fiſtu- 
Ia's, hollow Ulcers, and” to 
the Flox of Humours-, 

Fluxes ' of | Blood, being 

ed in Clarer, or orher red 

Wine, ard drank/ hot about'sa 
quarter of a pint at « time. 

The Yellow ſort is by ſome 

called Cocks-Comb; and s 
held to be good for thoſe that 
are afflicted with Coughs, Ca» ' 
tarrhs, and the like ; or Dit- 
neſs of _ if the Herb, 
boiled with Beans, and a ht- 


tle Honey added toir,be drank, 


or Jropt-into the Ey 


Baleigh, his Cozdial-Wa- 


xx and bot] os 7 into | 


ter 5. 


Aque-vitz , and fo let rhem 
. add, if you pleaſe, a grain of 


time, in Violent Fevers. 
- Fake Olive-oil' two pound ," 
, pound ; mel them rogerher 


- over a gentle-Fire ; then take 
- thetn 


þ oo add the following Pon- 
gers, 


_ four ounces; Litharge of Gold, 
_ and Ceruſſe of teach three oun- 
_ theſe into the Ointment, ſtir- 
- ring it-rill. it becomes. cold ; 


.- wv». WW 0 Py ks (* 


.;the Spirir of Wine. 

© (+ 7 This Red Ointment is dry- 
Ing had cooling : it cloſes and 
+ luxions , - that: fall upon the 


| Parts. ery 10 Soar COn+ 
ſames . the ſuperfluous moi 
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and is of great uſe to finiſh 
| the healing Part, and: haſten 
- the Cure, &c.. . 
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er! Take-a gallon of Straw- 
CR , pueto them a pine of 


- 


Nand” four Days : then ſtrain 
chem out, and ſweeten the Li- 
quid part with fine Sugar; and 
Musk. This great y: revives 
the Heart, and ' good, a 
ſpoonful of two -taken/at' a 

Bed d2yirig Ointment ; 


and white | Bees wax | half a 


; and ſtir them toge- 
ther with | a wooden Spatula 
eil! they begin ro-thicken, and 
| viz. Calaminaris ſtone, 
and Role-Armoniack, of each 
ces ; \Camphireone dram : pur. 


then add « drop or two of 
thens,”'-avd ftops De- 
ftureof Wounds, and Ulcers, 


. Bedneſs -in the Eyes : 
This often proceeds from the 
over-abundance of Blood that 
fovwly into the. Eyes ; and-in 


require it, © to bleed '/by Cup- 
in s\, applied 4 the 
Shoulders ; and' purge the Bo- 
dy; and oorwardly to apply 
ſuch» things to the Eyes, as 
may repercuſs and drive back 
che Humonrs' offending. To 
do which, 

Take the White of an Egg, 
beat ir up ro a very fine thin- 
neſs with Woman's Milk, and 
drop it —_— ney dee ; 
grees, cooling and keeping 
rhem cloſe when it is dropped 
in. Or, 

Take Linſeed, boib it in 
| Warer, and wer a Sponge m 
the DecoQtion and lay it warm 
on the Eyes : or do it in like 
| manner -with rhe Decoftion of 
Fenngreek and Camomil; or 
theſuice of Night-ſhade bearen 
up with the Oil of Roſes, and 
the White of an Egg; #nd dip 
a Linen Cloth in it, and lay it 
on' the Eye, when you lie 
down to take your reſt. 

j - Bednels of ' the E pes : 
Take. Camphire a quarter of 
an ounce, Dragons-Blood and 
| Bolus, of each half an ounce; 
Verdigreaſe bruiſed and ſfred 
very fine, an ounce : 'infuſe' 
theſe in a rint of rhe diſtifled 
"Water of large Plantane, of- 
| ren ſhaking ther ;; waſh the 
es with the Water often, 
| and It will rake away the Red- 
neſs and Pains; affwaye (rhe 
Swelling . of the Eyes - thar' 
have long fo continued, and: 
may 'be ufed as 'an excellent 
Month-water for impoſtu- 


> mar ca or Ulcerations. 
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Reins Banning : "Take a 
-Parfnip , ſlice it very. thin, 


arid boil 'it ſoft in the 'new, 


Milk -of a Red Cow: til it! 
looks-very. white , take it: out, 
- and maſh ir with the Juiceof' 
Oak-Apples; or for want. of, 
them, Acorns or Oak-leaves;; 
and ſweetening ſit with-a little! 
Sugav- beat up in Butter; ear; 
of rhis'Morning and Evening; 
moderately, for three or, four. 
Days fucceſſively. +272 1 
_ -Or + you may take every night, 
going to Bed, two or three graing 
-of our Volatile Laudauum, for 
eight, by twelwe, or ſixteen 
Nights, more oy leſs, as you ſee 
ecraſion; and if it is Virulent 
and hroeterate," firſt purge three 
er four tihmef with 'our- Family 
Pills; \ then after the Purging 
take thi Laudanum, and foe or 
fix times - a 'flay inje# into-the 
Yard (with a Yard Syring) this 
following Hhjeftion :' Take Plan- 
tane Water @ quart, Roch: Al- 
lam, White. Vitriol,' S$acchprum 
Saturni, of each. two" drams ;; 
wix and difſolve, to which add 
Spirit. of Wine four - ounces, di- 
geft ten Days, then filter throngh 
brown Paper, ani keep the clean 
Water for uſe. ; nt 27 | 

BBeſt-Barrot : The Bark 


—_— 


| 


pound, - Gteen: Serviſes, and 
'the- Juice of Whortle-berries, 
of each a pound ; Roach-A- 
lom: a pound” and half :'pur 

e 'Berries into'a large earth- 
en Pot well glazed, pour in 
che' Qil}, and* diſſolve the A- 
lom in; the | Juices , and fo 


*put it in with them, 'and-co- 


ver.the Pot :'ſet it boiling in 
a Bath till the moiſture is near 


. conſumed ; - ;then -Prefs * out 
| ſtrongly the Matrer ; - and ha- 


"the Fzces, 'take 'the ſame Oil 


ving ſeparated: the' Oil from 


three pound, - white * Bees-wax 


--nine ounces, melt the.Wax in 


the ſame -Pot and Bath, then 
the Pot being raket "off, ſtir 
the Ointment with a wooden 


| Spatula;' and when it thick- - 


- 


ens and grows half cold, take 
Cypreis Nuts, Whortle-berries, 
Pomgranate-flowers,andRinds, 
Acorns, the Stones'of Grapes, 


- Grains of 'Sumach, Burnt-A- 


lom, : Maſtick,": Acacia, butn 
the Alom in an ordinary Fire ; 
then beat the-other,things in- . 
'to Pouder, with” the reſt of 
the Ingredients,” the Maſtick 
excepted, which. muſt be 'bea- 
ten a-part; and having fifttd 


:the Pouders thus prepared , 


imix them''with the Ointment, 


and Root. provoke Urin;rex: | ſtirring it till it becomes cold. 


pel Gravel, eaſe the. Pains bf 
rhe Teeth and open ObſteuQi- 
ons of: the Liver, being+m- 
fufed in Wine, . or 11: Poſſet- 
drink, and drank faſting: Js 
'Beſtrictive Dintiment, 2 


4 
8 


| 
4 
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Take two quarts: of OQhlv##oll : 
aied, Whortle-bertics-hlf «! 


i{/This -s a 'g90d Styptick 
Ointment applied with Suc- 
ceſsto the Reins to ſtrengthen 
them; alfo the Ligaments of 


| the Matrixzthe Deſcent where- 


of ir- hinders; #nd prevents A= 
;bortion; by: anvinting the en- 
E lower. 


\ 


*erance thereof,” and. 
bs 


Pars 
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Patt of-the-:Belly.  It.is alſo 
ſucceſsfullyi.nſed to cloſe the 
Neck of. the Matrix after Ly- 
ing-in:, and 'to conſokdate 
what Defefs may have ha 

pened in'difficult Labour : It 
1s alſo-yery proper againſt the, 


| Relaxation of ' the ſtrair Gurs; 


apply'd: without; -and pur into 
the Fundament; and to ſtop 
the unreaſonable Loſs of Blood 
in Women applied to the Re-, 
ion of the; Reins and Liver, 
and all.rhe Belly : It is alſo 
laid / upor'' the: Stomach, to 
ſtay Vomiting. This Oint- 
ment cauſes not :Heat,. and is 
the beſt known for Cleanſing 


. and Conſolidation, - 7 


Rheubarb 2 The,Root on-; 
ly of this; indian Drugg is 
here preferred: It ivan excel- 
lent Medicine,gentle and with- 
out danger ; wherein, many 
Virtues are: : compriſed : Ic 
cleanſeth and fortifieth the 
Stomach: and Liver, heals the 
Pains and Prickings of them, 
clears the-Blood, openeth and 
healeth all Maladies. that pro- 
ceed from: ;Stoppages, as the 
Jaindice, Dropfie, Swelling 
of. the Spleen, and., long Fe. 
vers : ['It.is good ageing Spit= 
ting of >Blood,: and. tops: it. 
It may; be:moderately takery | 
at all convenient: times; with- 
out dangtr» The Chewing ob 
It! purges ; Choler and Flegm. 
It-is exceftent' bojled.andtaker 
in P6fſer-drinld before" the cold, 
Firof: am:&guet comes, and, 45. 


indeedi;exrolled by [all inge; | 


mousgPlryſicinns for te Gure:ef, 


Fluxes of the Belly, 6; all, Tins” 
which it does. eaſil , fork, pas, 


without . any evil Symptom ſuc- 
ceeding it, . and Vhovfere i5 . Ac 
counted a; the moſt excellent 
of Roots that ever was broughe 
intothis Nation from any F Os 
reign Parts. .. X 
Bheum: Take a pint of 


of a Syrup with five ounces 
of fine Sugar: then pur in 
four ounces of the Juice of Corn, 
| Poppy Flowers, and being cool, 
bruiſe a Licorice-ſlick .at one 
 end.; and when you take n, 


Bed-rime. dip the bruiſed end 
of the Stiok in it, and ſack 
from, that about 'as much. as 
comes. to an. ounce at a' time. 
This 1s excellent good like- 
wiſe againſt Colds, and clean- 
ſes the Stomach-and Lungs of 
offenſive Matters, * * 
Kheum to Dzyp ap : Take 
Letrice-ſeeds, , white Poppey- 
feeds, and Purſlain-ſeeds, of 
- a dram: Tragatanth , 
um-Arabick , and Saffron bn 
of each half adram , Opium 


der theſe, and. make them 'ny 
into.a Paſte Loginge-wile, with 
Syrup of Red. Poppies; and 
when you take one of ther 
ina, Morning, and at Ni 
Braife | and put it no 2 
tle Wine; then,” Reep yur 
Felf. warm, and 35, wilch's Fin 
the. Airas may be..z 
If the Catarrh or 


Vchemmt and has beetSof long 


continuance, 


j 


EET 


Malmſey, . or Muſcadel, boil - 
-gently, thicken it to a kind 


' which will be beft towards 


three grains: bruiſe | and. pou. * 


Rhium F Dy 


4 , 
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nan, it will pode 'Be 
+ offible v0 be cared without t Se 

Laudanum : In this cafe take 
our Volatile Laud anum from three 
grains to ſix, nine, or twelve 
grhins or more, gradually increa- 
ſing the Doſe, as the Patient can 
bear it, every Night going to 
Bed; and Morning and Noon | 
rake as much as Cheſtnut of this | 
Elefluary. Take Pulp of Green 
Ginger four ouncss, Syrup of the. 
fame three ounces : Flowers of 
Sulphur, Catechs, Jeſuits Bark, 
of each ai ounce, all "which be- 
Ig in fene Pouder, mix with the | 


"Biee: Th "This noueiſhes mains 
ly, bur 1t is made: of more _ 
 eafie Dj eftion,” than to be 
eat 2s .the Turks uſe it with 
their Mutron;and other Meats; 
; with 'only boiling ir with 
them as we doRoots or Herbs ; 
being boiled ih 'Cows-Milk,, 
br Almorid-Milk; it; is very 
od 'to give: to ſuch as are 
Coubled with-rhe' Lax,” and 
| Colick. _ Flour: of G Is 
very good .in rcufſive 
| Dlaiſters. 'Ir Plas ax 
matjons in the Breaſts of Wo- 
booms: and helperh them. ' The 


former things and make an. E- | 
{iHuary. 

R'cumatick Eyes : Firſt | 

ntly Purge the Head aod | 
gut and ler the Patienr 
fog a littte : | Then uſe the | 
TE. Pouder for ' the 


Fake Tuttia . prepared. an 
and a quarter, Rel 
Coral ,. and Yellow Mirobo- 
, of each a quarter of an| 
- Pepper half a dram : 
uder them very finely, and 
pond ſome, of ir in the cor- 
ers of the Eyes : This do| 
red and the Rheum | 
will be. Te ke. then 
by waſhing, the fight m 
ac het its Cartel, ; Or, 5d 
.Take Rain warer, boil in it 
Myrtle: ſeeds,” and 'Gatl- nuts, 
fine Bolus , | and Cypreſs. | 
nuts; . and with the DecoQi- 
on well ſtrained and ſertled, 
waſh rhe Eyes Morning and 
Evening, 


[ 


DecoQtion of Ric> 'is very 


nn va Clyſters; given-in 
xes, or Fluxes'; ant boiled ! 
In your common Di - it al- 


Jays Heart-burning 'and oy: 
Lie of the Liver. 
"Mice Cream --02 -Wilk 
\ Take' # quart of either o 
chem, then purt' in two hand- 
fu)s of Rice Flour , | and a 
lirtle Fine Flour, as 'much Su- 
gar as is fit, the: Yolk of an 
"ve ard ſome Roſe-warer. 
ickets: Take about fix X 
Shell-ſnails, and if you car 
of them., thoſe-irhat hang 
out Wines, waſh them when 
raken ont of the Shells, and 


b them in a pint- of. new 


ilk, co the'conſumprion of 


baif bf it's then rake out the 


 Stiails, © pur In Bread and Su- 
or, and it) che: Child 
; ronbled with the Rickers ro 


' eat'; andlet it do-rhis Nig he 


: Or - 
ng 


ack; 


and Mortiing for 
Days; and uſe (lie) 
Ointment for  anointi 


) C4 a 


_ of Camomil; Oil of Limons 


Mabe nS7 At 
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Back., Stotnach,, and other | 


a. | 
. Take Oilof Olives: half a 
pint, ewo ounces of the- Oil 


one ourice, two | dratns/ . of 
beaten very fine; grate 

into theſe ſome Whire: Bread, 
ſet thetn into an Oven in an 
earthen Por, when the Bread 
is drawn, and the Oven pretty 
hot ; then: ſtrain it and uſe it | 
warm. p's | 
The only thing to Cure the Ric- 
kets in Children is, Ens Vine 
ris, which may be given from 
Four Grains , to Twelve, ' ac- 
cording to Age and Strength : 
you" nay gitve it in this. Decolli- 
1; Take fair Water two quarts, 
Figs ſhut, Raiſins of 'the Sun fte- 
xed, Currans, of each four 
vunces,'_ Liver-wort,  Hyſſop, of 


This Alom-warer , - without 
the Vierio), ' is:good to cleanſe 
being tecnr fn ruſty Gy 
ing in 4 Fire- 
ſhovel, or oh an old. Irori 
Plate, till it becomes light , 
ſpongy, and white, the Pou- 
os, - cad” ws Mins 
, th lietle Pair ; 

the moiſt and ſpongy Fleſh, 
and Excreſcences in Wounds 
and Ulcers, and in the Lips, 
commonly called Proud Fleſh. 
Ir alſo hinders Corruption , 
| diſſfipares and diſſolves hamid 
Tumours. It whitens the 
Teeth, being rubbed with ic, 
and faſtens rhem : and being 
mingled with we. able 
| and Honey, is good againſt the 
Scurvy , or es of the 
Gums, that make them ſhrink 
away and decreaſe, that mas 


each treo ounces, Green Liquo- 
rice byziſed one ounce, boil all to- 
gether for halſ an Hour erbetrer, 
then Strain it out, and it 
for the Child'sordinary Drink. 
BRoach:-Fiom, ir Virtues : 


| Take Roach-Alom an ounce, 


beat it into Pouder, and add 
as much Virriol likewiſe in 
Pouder ; diffolve theſe in 
Spriag-water, and filter it af- 
ger they have ſtood a conſlide- 
rable time. . 

'This cures all manner 'of 
Terrers, 'Ringworms, Herpes, 

curf;, Morphew , or Break- 
ngs-our in any Part of ' the 
Body,” rending to Deformiry, 
if the Place be waſhed with 
the Water theſe were diſſolov'd 
in; wo vr three rimes a Day. 


ny-times the Teerh fall our. 

. Roaſt Oiſters: \Take- 
, hrge Qiſtery cut them our of 
the Shells into a_ Veſſel wick 
their 'Liquor but ſo, rliat no 
(rravel may be.among them ; 
ſer them then on the-Fire co- 
vered, rill ' they are ſcalded,, 
draw eight or ten ftripes of 
Ld ag wk We, 
ea wit » 

and _— very finely beaters 
and ſifred ;. then'put them on 
two ſmall Lard-ſpits, rye'theny 
ro , and in the, roaftin 
bafte them with Anchoves dif- 
ſolved in Water, dridge cheny 
over with fine - Bread, - and 
chen wich whac falls from them' 
make a Sauce, pnly add the 
| Juice of a Limon ; and 
| - when' 
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take them off; "and ſerye them 


b-. 21295! ns”, | 
-. Roaſt Sea-Fowl : Draw 
therh, | and: truſs them, roaſt 
_ the! larded; or unlarded, as 
the Particulars-require;; then 
take ſome Claret-Vinegar, two 


or three Ancoves, the Gravey \. 


in which the Gizards were boj- 
ted, with Pepper, ſome hard 


Yolks of; Eggs beat up: butt ye« 
Ty thinly: with theſe : and 


garniſh them; ; with ftewed' 
Oiſters. and; Limon Slices , 
 'or- Camphire and. Ray-ber- 
ries. BT 

Rob-: There is a Rob 
made' of - Barberries in this 
manner : - Put to.the Juice of 
Barberries: one' pound, or a 


pint,” half 2 pint of ' white Su- 


gar, - and with the gentle heat 
of - the Bath - make if into a 
due thickneſs.” | 

- This is excellent. govd ini 
hot Diſeaſes, quenches Thirſt; 
and; cools the; Stomach, and 
creates an Appetite; _ | 

-. Bob; -or, Juice of Lico- 
7tce'; Take rhe; Roots, well 
cleanſed'and bruiſed, but. yer 
ſo gently. ,:- that. the -Liquot 
may | not. fly./away. - Infuſe 
the. bruiſed; Root three, Days 


in fair Water; ſo much as may | 


ziſe two Tnches abpve them ; 
and after it has bolled a little, 
preſs, out the Liquid part, - and 
lozt it with @-gentle heat'to 
the. due conſiſtence; of a Rob 
or..Juce;! >! ppt 3 6, 

his is exceeding good for 


£ovghs, and moſt: Diſeaſes of 


- 


when they are; prettty brown, | 


the 'Ludgs: Of this} as: of. 
the former, you may take half 
an ounce at: a time(twice'or 
thrice @ day} > 007 


Bocket; of Creſſes This 
15” called': W:imter-Rocker z or 
Winter-Greſſes ; it | Flowers ' b- 
bout. May, and Seeds in ure : 
It; provokes Urin;:: helps the 
StTengury, : and helps Gravel 
and. Stone : It is ſucceſsful in 
the Scurvy,” good in-cleanſing 
Wounds. The Juice ,or De= * 
codtion, being drank, or -out- 
wardly applied to Ulcers and 
Sores,: by its ſharpneſs clean- _ 
ſes. them.) | | 
- There is another ſort called 
Gardet-Rocket, which js-more 
uſed in: Sallads than Ph ſick. 
Bit : another fort called' rhe 
Wild-Rocket, . is more ſtrong: 
and effeQual to help: Digeſti- 
on and:.provoke Urin;:: The 
Seed is applied to. cure the Bi- 
ting -of venomous Creatures ; 
and. expel Worms :that breed 
in the Body. The: Herb boil: - 
ed,.;or ſtewed; and Sugar ad- 
ded:to. it; -18 _ available ir 
the. Cough,. or Cold, efpecial- . 
ly taken. by ' Children: [The 
Seed: often taken in; Drink; 
takes away the ramiſh Scent 
of / the Skin. -Ir-/ -encrtafes 
Milk . in Nurſes ,/and'-'a+. 
bares 1+ the. Swelling of. the 


. Spleeftii; and-mixed with-a lit- 


tle Honey over'a' gentle; Fire} 
if : yau anoint the /Face>wirh 
It,-.-12 will -cleanſe: the, Skin 
from Spots; Morpliew; arid 


other. Diſcolourings; ad in / 
Vinegar it takes away _— 
ant 


A " 
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nid | Reineſs, not only-in the | 
' Face, but in other Parts; and 
- mixed - with an -Ox-gall:,” it 


ſmooths flight Scars,  Wrin- 
kles,. Marks with the Small 
pox, Black -and 'Blew ' Spots, 
and the like. ane Fi 61 
Rocket-Wild : This 1s hot 


and dry, and its chief uſe 15 ro 


ſtimulate Venery, and is a pre- 
ſervative againſt Apoplexies; 
outwardly applied as a Poul 
tis, it draws out Thorns and 


 Splinters. - 


Rolls Fine: Take half a 


Peck of fine Flour, the Yolks 


of four Eggs, and a little Salt, 


with a pint of Ale Yeſt, mix 


them together, and make them 
into a, Paſte with warm Milk, 
and alittle Sack,. then mold it 
well, and put it info a warm 
Cloth to riſe, when your Oven 
is. hot, mould it again and 
make.it into little Rolls, and 
bake them, then raſp them 
and put them into the Oven 
again for a while and they will 
eat very criſp and fine. . | 
Rolls Shozt: Take halfa 


- Peck of fine Flour, and break 


into itone pound and a half of 


freſh Butter, very ſmall, then , 


bruifed Curiander-Seeds, and 
beaten Spice, with a very lit- 
tle Salt and ſome Sugar, and 
a pint of Ale-Yeaſt, mix them 
well together.- and make them 


- -into a Paſte, with waym Milk 


and Sack. Then lay it into a 
warm Cloth to riſe, and when 
your Oven is hot, make it 1n- 
to Rolls, prick them}; and 
bake them, and when they 


are baked; Uraw [them and 


theſe ear finely ; you may But= 
ter ſome of them while hot. © 


liſh Swun-dew,, is hot and ary 


nick, and of - ſubtle Parts; 
he Leaves beaten with. Sale 
and applied, ate held to raiſs 
Blifters I and Exulcerations. 


whole Hetb, "is very Cordial, 
and held by Phyſicians 'to, be 

eatly available in the Con. 
umprtion, ' falt-Rheams diſtik 


ſings, and Shortneſs of Breath 
alſo heals Ulcers of che Lungs, 
comforts the Heart, and.re- 


vives the fading. Spirits, 
A diſtilled” War 


fo be a very excellent Cordial, 
and an Eflence of the Juice 
ſtrengrhens the Stomach, Head, 


Bowels., and -; gives ecal& to 
Wounds,:.. It is very famous 
in the Epileplie, Plague, and 
all ſorts of | 

peftilential Diſeaſes. . 'Held in 
the Mouth it cures the Tooth- 
ach , and drank in; a; Glaſs of 
Wins.it provokes the Terms, 
and expels rhe Birth. The 
Herb is held to. cure Quartan- 
Agues, if applied ſix Hours ta 
the Pulſe, and the. Party ba» 
thed with the Water, 'or De- 
coQtion of it, and ofren re- 


eated. The diftilled. Water 
Coun in a glaſs Still, is of 2 
. U glittering 


cover them till they be cold ; 


RKoſa Solis : The Herb ' 
or Planit fo called, or in Eng. 


in the third degree, ſharp atid 
The- diſtilled Water of the 
ling on the Lungs ; Whee-. 
Water . called 
Roſa Solis, beg by all held 
Heart, and Liver , alfo the.” 


malignant. and - 


Say. 
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glirering yellow Colour like | 


old. = 

Boſe Solis, the Water : 
Take of Aqua vite two quarts, 
in which four handfuls of the 
Merb Roſa Solis has been infaſed, 
Sugar fincly poudered a pound and 
an half, Milk Water a pint. and 
a half; then put to it half an 
ounce of Cinamon poudercd, and. 
ſtrain it through a Cloath with 
zwo grains of Musk, and half an 
ounce of Sugar-c.udy, 


Boſe Leaves to D2zp: 
Pick your . Rofes,, and dry 
them upon. the Leads'of a 
Heuſe in a Sun-ſhine Day, turn 
them as you 'do Hay, and 
when they are through dry, 
keep them in broad moath'd 
Glaſſes cloſe ſNopr.- 


— Boſe - Lozenges: Take 
Provence or Damask-Roſes 
when they are in their prime 
of flowring, beat them very 
fine and ſmall, yet loſe as Iit- 
tle of the Juice and Scent 'as 
may be; then ſprinkle over 
them Citron, or Limon- Juice, 
cover them cloſe, and add as 
much fair Water or Whire- 
wine, as will boil them up a 
little tz1] they become render : 
then having-fine Sugar boiled 
up to a Candy height, pur 
them into it boiling, exemp- 
ted from the Water and Jui- 
ces, and keepthem well ſtir- 
Ting about- a . conſiderable 
time : then take out the Su- 


gar and Roſes, ſomixed, with 


2 Spoon, and lay it on Pye- 
plates ; makeit tifin- as is con- 


% 


venient, and cut it out into 


| What form you pleaſe. 


Roſemary-WUater :{ Take. 
the 'Flowers and Leaves of 
Roſemary when they are at 
their: beft;- half a pound, of 
the Root of Elicampane four 
ounces, Red. Sage a handfu!, 
Cloves three onnces , and' a 
like quantity of Mace, Ani- 
ſeeds twelve ounces ; .beat the 
Spices ſeparately, and the 
Herbs together ; put to them 
four gallons of White-wine : 
and having infuſed them for 
the ſpace of ſeven Days, diftl 
them. 

This Water greatly com- 


forteth the Heart, 'removeth 


Pains of the Stomach, creates 
a gond colour, and gently 
purgeth the. Blood by breath- - 


ng Sweats. 


Roſe-Uater : Take Roſes, 
when juſt blown, . before they 
open too much, and Joſe 
their fragrancy in the Air, 

ather them when -the Sun 
- dried off the Dew or Moi- 
ſture ; and having picked the . 
Leaves from the Sta'ks, with- 
out ſuffering any Seeds to 
ſcatter. among them, ſpread 
them on a clean Carpet free 
from Duſt, till they are alto- 
gether free from any moiſture ; 
then put them into a pewter 


Still, and make a Fire under 


them gently by degrees, and 
faſten your Bottle, or Recei- 
ver. to the Noſe of the Still, 
tying Paper, or Linen about 


ir, to, keep in the ſcent; and + 


ſo 


Nop it well : ſet ir in the Sun 


a. ad. ltr 


fo corking 'them up, when 
full of .che ; 
inch of the Cork, ſet them in 
the Sun two. or three Days, 
and .then in .a warm Place e- 


ſpecially, leſt the Froſt rake | 


them, and either break the 
Bottles, 'or ſpoil the Scent of 
the Water. 


Roſes and Gilliflowers 


to keep long: Take them | 


when they are very freſh, and 
in the Bud, 'and gathered very 
dry, dip them in the Whites 
of Eggs well beaten; and pre- 
ſently ſtrew thereon ſearced 
Sugar, and- put them up in lu- 
ted Pots, and ſer them in a 
cool Place, in Sand or Gravel, 
and with a fillip. of your Fin- 
ger at any time, you may 
rike of the Coat, and you 
will have the Flower freſh and 
fair. 
_ RBofes. an Oil Com- 
pound : Take freſh Red Ro- 
ſes bruiſed one pound, Juice 
ot. Red Roſes Pte ounces, 
common Qil four potind, . pur 
them 'into a glazed earthen 
Pot with a narrow Neck, and 


to macerate, and having boiled 
it in Balneo Mariz, ſtrain and 
preſs out the Liquor, and re- 
turn it\into the fame Veſſel a- 
þ2in ; do thelike two or three 
times: then purifie the Oil, 


Water, .within an | the external: Parts. 


; ipates Fluxions that fall-upori 
| © Cxrnm- 
| gaiſhes Tnflammations, and 

inders the deſcent of the 
Humours, and; appeaſes Pains; 
it tempers the heat of the 
Stomach, and the hear in the 
Reins; it allwageth the Pains 
in the Head, as alſo Deliriums, 
and provokes. Sleep, dulcify- 
ing the ſharp. Humours that 
interrupt by their Acrimony, 


| 


and keep it for uſe. If rliere 


It muſt bs warmed before 

ou' atoint the Part with ir. 
fr may be alſo: interaally given 
againſt the Worms and Dyſen+ 
teries, from half an ounce to 
an ounce : Itis good to ahjoin: 
the Parts upoa FraQures, and 
Diſlocations . of . Bones. It is 
mixed with equal -Parts -of 
Vinegar of Roſes, to anoint, 
the Head when ſhaved, for the, 
batirig the Vapours that a- 
cend in burning Fevers, which, © 
roo; frequently cauſe want. of 
Sleep., and Deliriums. This 
Oil alſo mixed in Fou-ening 
and diffolving Liniments, -an 
Cataplaſms, and ſoftening Plai- 
ſters, to give them the con+ 
ſiſtence of Searcloath, is © 
ſingular uſe. - The fame way 
that this is prepazed; you may 
prepare the Oils of Myrtle , 
Melilot, Elder-Water ,. Lilies 
or Nimpliza, Chamomile, V1o- 
lets, Lilies, &c. 


Boſes:Rev, D2y + There 


be any. tnoiſture in ir; ir will | is Syrup however to be made 
be eafie to ſeparate it, becanſs of - theſe, upon neceflity ; and 


it falls to the bottom, 


todo it, 


This Oil dalcifies and dif- | Water, make - pretty ney 
| h ; 'A n 


Take two quarts of 
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and infuſe in it for the ſpace | 


of twenty four Hours four or | 
five handfuls of dried Roſes; * 
and when the Scent of them 
is gone moſtly into the Water, 
freſh ones, and ſqueeze 
them at the raking out, and in- 
to this Water diflolve* two 
pound of. white Sugar, and 
fo diffolve it into a Syrup. 
This: mitigates the hot Dif- 
eaſes of the Brain, aſfwages 
Thirſt, ftrengthens the Sto- 
mach, cauſes Sleep, ftays the 
Flux of the Belly, and agglu- 
tinates and mundiftes U- 
cers. 
Roſes, a Simple Dil : 
Take freſh Red Roſes bruiſed 
two pound, the Juice of them 
half a pound, and common 


'_ Oll five pints; put them all 


rogether in an earthen glazed 
Pot covered, and let them, if 
poſſible , macerate thirty -or 
forty Days in the Sun ; then 
boil them in Balneo Mariz, 
and preſs out the Oil very 
hard, and keep it for uſe. 
It is cooling, afſwages Hear, 
mollifies Swellings, and is good 
In Burns, or Scalds. | 
' Boſin, its Virtues: The 
Roſin of the Larch or Tur: 
pentine-Tree, is hot, emolli- 
ent, cleanſing, healing , vul- 
nerary, and peQoral, &c. Ic 


| heals Ulcers. in © the Lungs, 


belps and ſtops the Gonor- 
rhza. It gently provokes U- 
rin, and os the ObſtruQi- 
on of the Reins, Ureters, and 
Bladder. The. Doſe in Pou- 
der is from one dram to,two 


drams, Outwardly, "it is a” 
ſed in Balſams, "Ointments , 
and Emplaiſters. Te ſoftens 
Tumours, and ripens them, if 
made up with Beef or Mutton- 
ſuet. Tt ripens and heals Fe- - 
lons and Whitlows, and cures 
them when they break, clean- 
ſes Ulcers, and heals green 
Wounds ; is much avalable in 
the Pains of the Gont, and all 
other Aches, and Pains- pro- 
ceeding from a cold' Cauſe. 
Helps Strains and Hurts of the 
Nerves and Muſcles, and 
ſtrengthens weak Limbs. 

Of rhis, Spirits,, Oil, and 
Balſam, are extracted, by - di- 
ſtillation, in a large Retort in 
Sand, diſtilling firſt with a ve» 
ry. genile Heat , till all the 
Flegm, and Spirit, (in which 
is contained the volatile Salt} 
is come over; and then gra- 
dually encreaſing the Fire to 
force over the Oil and Balſam, 
which are to be re&ified from 
Colcothar, or Bone-Afhes. 

This Spirit is very Excel- 
lent : Epr it takes off the tar- 
tarous Mucilage in the Lungs, 
Reins, - Breaſt, and Stomachs, 
Ureters and Bladder, It hin». 
ders the generation of the 
Stone. and Gout, The Doſe 
is from oneto three drams. 

The Oil diſſolves Tumours 
of the Gout, ſtrengthens the 
Nerves, cures the Palſie, Tu- 
mours, Wounds, and Ulcers, 
and all manner. of Convulſt- 
ons Cramps, - Aches, . Pains, 
Strains, and Bruiſes procee- 
ding from a cold Cauſe, or 


. Violence , - 


* Jutive,' and Provocative. It 


' is numbred -among Medicines, 


 flammations, , aſſwaging any 


_ -Ingeeaten raw, it cleareth' the 
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Violence, the Part grieved 
being often anointed with t.. 
The Balfamr has the ſame Vir- 


rue, - but not ſo penetrating, | 


and therefore is moſtly uſed in 


the coring old Sores, RFiſtu- | 


Ia's,, Ulcers, Pain in the Gout 
and Sciarica's,: &c. | Tn 
IRue : This is for its wonder» 
ful Virtues called the. Herb of 
Grace. *Tis very Attenuarive, 
Incifive: and Digeſtive , Reſo- 


French Cherries dried, it allay- 
eth the Pains and Heavineſs or 
the Eyes =: and with Oil of Ro« 
ſes and Vinegar, it eaſeth the 
Head-ach. - Being bruiſed and 
put up the Noſtrils it flays 
Bleeding. ' 'The diſtiled Was 
ter of it infuſed into an equal 
portion 'of . Wine and Roſe= _.-' 
water, is very- ſoveraign for 
4 rg in the Head, or Sto- 


driveth out 'WindinefS , - ' by 
reaſon of its hear in tho third. 
Degree, and not only ſharp in ; 
'Taſt, bur bitrer alfo, by 'rea- 
ſon whereof it may reſolve and 
enetrate. groſs and clammy 

umours ; ' and through the. 
fame qualities provoke Urine. 
Ir conlifts of ſubril Parts, and 


which are great dryers ; and 
therefore it is good againſt In- 


laſtfal 'Appetice. The Seed 
boiled, drank in Wine, 
greatly reſiſts Porſon. + The 
Leaves eaten alone, or- made. 
into'a Conſerve ; if the Party 
take half: an ounce-faſting, it 
reſiſts ill Airs, cauſeth 'peſti- 
-lential Fevers, and conſequent- 
ty the Plague. The Deco- 
on drank, eaſeth Pains in the 
Breaſts' and Sides, Inflam- 


. mations - of the Liver, and- 


the 'Pains of the Gout ; alſo 
.the Shaking of Agues. Be- 
Sight, and is againſt 
DiRaie of mocking and 


4rides highly” -approves it for - 


Bue of | the Meadow ©: 
This js to' be found- on the 
Borders of | moiſt Meadows, 
and by Ditch ſides, — 
towards the end of July, 
beginning ' of Auguft. Dioſcs- 


Bruiſes,' and healing of 
old Sores, being applied to 
them Poultis-wiſe, or they 
waſhed with the Juice : The 
diſtilled Water and Flower of 
this Herb have'the like Vir- 
tae, Some People uſe it ſhred 
among common Pot-herbs ir 
their Broth, for opening Ob- 
ſtruftions of the Body, and 
to render it ſoluble : But- rhe 
Roots clean waſhed, ſhred,” or 
fliced, and boiled in Ale, E. 
hold to operate more in thar 
kind, than' the Leaves, yet 
they provoke Stool, but very 
gently. The Roots boiled in - 
Water, deſtroy Lice and Ver- 
min, incident to humane Bo- 
dies, by only anointing. the 
Places with their Deco&ion. 
Camerarius tellsus, That it is in 
great Eſteem» in aly, as an. 
Antidote againſt the. Plague, 


* i 


the Cough, Being mixed with 


[and that the. Saxons uſe it 
U 3 . nth 
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with ſacceſs in the Yellow 
Jaundice. 30 
Ruffs , and Redſhanks, 
to.2Boil 2 Take theſe Fow], 
put them upon a Spit, and lay 
them to. the Fire with a little 
Baſting, till they are half roa- 
ſted ; then having Water boil- 
ling ina Pipkin, after you 
have ſtuck a. few Cloves about 
them, put them' into it, (but 


ic muſt be very little ;) and 


when they 'haye taken 2 warm 
or two, put-out all-the V'Va- 


rer to 4 pint: then put-in. 
ſome Claret-wine, ; and ftrong 


Broth, a few Mace and Cloves, 


with the' Gravy | that dropt- 
from them when they - were: 


roaſting, then add. ſome Pep- 


per, Ginger, : ffied : Onfons , 


and Salt : ſtew all well toge- 
ther, and ſerve them up on 
Sippets. CE WC A IRE TETTS b 
Buptyre : Having.a good 
Truſs, Take Comfry- half a 
handful, bruiſe it. well with 
the Filings of Iron, ſpread it 
chin on a Plaiſter of Diachy- 
tum, and apply it tothe Rup- 
ture, and 'keep--it cloſe up : 
and by ofren renewing it, great 
Advantage is found. 
RBupture-Wozt : This is 
; moſtly found .on-'dry, ſandy, 
and rockey Places. It 1s 
Excellent in the. \ Curing of 
Ruptures, ,not only in Chil- 
dren, but alſo in thoſe of 
Years, if | the Diſtemper be not 
too inveterate ;. . by taking a 
dram of _ the: Powder! of- the 
dried Herb ti aglaſs-of 'V Vine 


far a conſiderable time: or [, 


the diftilled VVarer or. Juice 
of the-green Herb taken 1n 
like manner. Ic helpeth' like- 
wiſe all .other Fluxes in Men 
or VVomen, Vomitings, and 
the Gonorrhcea, and Running 
of the: Reins, by being taken . 
either of the ways mention'd. 
- helpeth —_ pat have the 
rangury and Stoppage in 
Urine, = or Gravel ;4 che 
Reins , . or | Bladder ;. . helps 
Stitches in the Side, or gr1- 
ping Pains in | the Stomach 
and Belly, Obſtruction of the 
Liver; VVorms, Yellow-Jaun- 
dice, Defluxions, and foul 
Ulcers. {4005 1905 
-- Buſhes : Theſe ſome hold 
ſo inconſiderable; that it-is of 
no: value., but for- making 
Candle-.V Vicks : But learned 
Phyſicians, who have ſearclied 
more curiouſly into: the ab- 
truſe : Seccers of: Nature, ;-are 
not of their Qpinion.  Dio- 
'ſcorides, Galen, and: Pliny agree, 
being poudered and drarik in 
'VVine, it ftayeth the Lask 1n 
'V'Vomen's Courſes, provokes 
Sleep, (but. muſt | be - taken 
with caution, Teſt they cauſe 
Pains in the Head.) The Root 
- boiled in V Vater to the  con- 
ſumption of a. third +parr, 
doth mainly help the Cough. 
-: '(Rpe 2, This grain boiled 1n 
VVater'orV Vine to a ſtrength, 
and drank; viz; the Decoion, 
kills : VVerms  in/the Belly, 
 and:.brings them away;/: eſpe- 
cially if+ Coriandep-ſcetls- be 


boiled withit, 0 
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ack Pollet : Take ten 
Eggs beat the Yolks 
and VVhites toge- 
| ther, and ſtrain them 
into a . quart of Cream, [ſeaſon 
it with Nutmeg, Cinamon and 
Sugar,: put. to them a Pint of 
Canary, ſtir them -well roge- 
ther, pur them in your: Baſon, 
then ſet it over a Chafting- 
Diſh of Coals, and fiir it till it 
be 'indifferently thick, -- then 
{crape on Sugar and ſerve it | 
Dadneſs- ts help : . Take 


. Engliſh Saffron, half an ounce, 


Cochenele in fine Pouder two 
drans, choice Canary a' gallon, 
mix and digeſ} for twelve' days : 
then decant the clear Wine from 
the feces; to this Wine, ' add 
of fireng Cinnamon Water a 
quart; mix and keep it for 
uſe. It is @ famous thing to 
cure Sadneſs, Heavineſs, and 
Melancholy, gives Life and Spirit, 
and cauſes a feetledneſs of Mind, 
and ' withal- gives Pleaſantneſs 
and Chearfulneſs. 

Saffron: The beſt - Saf- 
fron 'is that - which tinQures 
your Hands upon a gentle 
touch, 'and ſmelleth ſomewhat 
ſharp, and is not very brittle. 
In property it is good for the 
weakneſs of the Stomach, - and 
faintneſs of Heart ; and being 
taken in a ſmall quantity of 
Wine, © it  preſerveth from 


Drunkenaeſs, and healeth the 


Birings of Serpents, and Scing» 
ing of Spiders : - It is reſtora- 
tive. The too much Smell 
thereof is bad for the Brain, 
and the taking too much of 'it 
is - troubleſome to: the- Spis 


rits. Tet a | | 

Dage : | This is a fingular 
Remedy againſt: all cold and 
phlegmatick: Diſeaſes in the 
Head, and againſt all Pains of 
the Joints, either being taken 
in- Drink, or applied in Foe, 
mentation ;' whereforse it is ye« 

good: for thaſe -that have 


ry 
| the Falling-ſickne(, or ſubjeR 


to Lethargies, or have at cer» 
tain times their Members be- 
numb!d, or ſenfleſs: Tr availeth 
much againſt the Defluzions of 
Flegm, and} Maladies, - inci- 
dent to the Breaſt; :and is oy 
advantageous for Women wit 

Child to''eat it.ofren, ' eſpecial» 


ly if they are ſabje& to tra» * 


vail before their time ; for it 
keepeth the Child in the Womb, 
and doth quicken -i6 If. a 
Perſon ſubjeQ:ta ſpit: Blood, 
take three or four ſpoonfuls of 
Honey. with | the [Juice of 
Sage, donble the.quantity, in 
a Morning - faſting, .the Bloed 
will be ſtay'd in;twice.or thrice 
ſo doing. The. uſe of: Sage 
in Pottage ,' and otherwile, 
ſerves to ſharpen the Appetite, 
and cleanſe the Scomach: that's | 


oppreſſed with ill -Humqurs. 


Us 
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In fine, when there is any oc- 
caſion for heating, drying, or 
bjading. uſe thisHerbas a ve- 
ry good Medicine. 
DSallad-G2zand:; To make 


this of minced Meats, Mince 


. Capon., . Veal}, dried Neats- 
tongue in ſlices, Lerrace ſhred, 
ſma}l- Olives: and » Capers , 
Muſhrooms pickled, Sampture, 
Broom-buds;, Limons or Q- 
ranges, Raifins, Almonds, Po- 
tato's, Capatoons, or Crucifix- 
Peas, - Currans' pickVd Oiſters, 
and Tarragon. To- diſh this 
up,, Take a little Tarragon 
and 'Lettuce, mince them 
ſmall, and 'put © the. ſeveral 
PRES by themſelves, and 
garniſh 'the Diſh wich Oran- 
ges and Limons ſliced, or in 
quarters. | 

-Dallads fo: Wintes : 
Take a good hard Cabbage, 
and/with x ſharpKnife ſhave it 
ſo thin as you-may not diſcern 
what 1t is; -thenr-ferve it with 
Oil” and:o Vinegar. 'Or: take 
Corn Sallad'clean picked, and 
alſo well- waſhed; clear from 
the Water, put it mto a Di 
in ſome handſome form, : with 
 fome Horſe-Radiſh ſcraped, 
and ſome Oil and Vinegar. 

" Daimon Fry'd : Tak? 
the Rand, Chine, or Jole of 
Salmon, and: fry ' it, 'cut in 
thin (ſlices in ſweet ' Butter ; 
and wha” yow::perceive it be- 


pins 10) gfow'-criſp prepare | 


your Sauce with Claret, ſweet 
Butter, 'grared Nutmeg, the 
Juice of Oranges, and the Li- 
quor of Picklha 


- 


> 


Parſly 
too criſp. 


Oiſters, heat. | Mace, fliced -N Irene, 


them over a gentle Fire with 
continual beating," and pour 
them on the Fiſh; and for 
garniſh, lay Sage-Leaves and 
fried in Butter, but not . 


Salmon Boiled x Chis 
your" Salmon, then take a ſide 


. or -moare. thereof, and cut the 


piecesinto reaſonable bigneſles, 
wipe it- only from: the Blood; 
but de not waſh: it; then take 
no more Wine.and Water (of 
each ' an equal. proportion) 


than will cover 1t :+ having 


made the Liquor, boil*wirh a 
handful -of Salt, then put in 
your Salmon, make' it boil up 
quick,adding a quart af White- 
wine, Vinegar, keeping. up- a 
iff Fire, 3t will be boiled in 
half an:Hour ; rhen take it off, 
and let it.cool, keeping it in a 
broad: bottom'd earthen Pan , 
with the Liquor ; but if you 
intend - it ſhall be eaten hor, 
Diſh it up preſently , . and 
Sauce it with Butter beaten up 
thick with Water, adding 
therero the Yalks of -thre 

Eggs: diflolved therein, ſome 
of the Liquor , grated Nur- 
-meg, fliced Limon, poured 


thereon, garniſhing the Diſh 


with: fine fierced. Manchet , 
Barberries | fliced, Limons, - 
- and ſome greens fry- 
e , 


Salmon Dtewed ; Take 
a-Rand- or Jole, fry it, after 
that ſtew ir in a Diſh, on 4 
Chafting-Diſh - of Charcoal , 
with ſome Claret-Wine, large 
Salr, 
ne- 


. the latter, ppt not in yout Sal- 


and another of Spice, that is 


——_— 
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Wine- Vinegar, ſliced Orange, 
and ſome ſweet Butter, when 
enougly, and the Sauce thick, 
Diſh it on ___, lay the Spi- 
ces on it with ſome ſlices of 
Orange; - garniſh the Diſh 
with ſome imall Manchet, gra- 
ted and finely fierced,. 
Salmon to Pickle : Take 
the Salmon and cut it in fix 
round Pieces, then boil it in 


Vinegar - and. Water, two 


with the Yolks of half a ſcore 
Eggs, and mix them yery. well 
together, in the - mean - time 
get your Pan in readineſs full 
of clarified Stuff. and very 
hot, then with all the quick- 
neſs you can, ſcatter your 
Fiſh with its Appurtenances, 
be ſure you keep it from fry- 
ing in Lumps; when it isthree 
quarters fryed, pour away 
your Liquor from it, and in its 


/ 


parts of the forme and one of | room put in ſome Oiſter Lj- 


mon till the Liquor has boiled | 
half an Hour ; your Salmon | 


being: boil'd,. take it up and | 
drain it, then take Roſemary 
Leaves, Bay Leaves, Cloves, 
Mace , and whole Pepper , ' 


quor ,- fome White-Wine, 
ome large Oiſters, Two An- 
choves, a large Onion, Nut- 
meg and minced Thyme; be- 
ing ready, diſh it, and poyr 
thereon the Yolks of four 
Eggs ; beaten with ſome of 


a good quantity of each, and | the aforeſaid Liquor, and wn 


boil them in two quarts+ uf 
White-Wine , | and as' much 
Vinegar, let theſe boil half an 
Hour, your Salmon being 
cold, rub it well with Pepper 
and, Saft, and pur it up mn a 
Barrel with a lay of Salmon, 


boil'd in the. Liquor ; having 
filled your Veſſ:l, pour on the 
Liquor ; Renew your Pickle 
once a quarter, and your Sal- 
mon will keep a Year. 
-Halmon Frigaſtev :. Take | 
a Piece of freſh Salmon, and 
cut it-into the length or thick-- 
neſs of your - fore *Finger ; 
then take ſome- ſweet Herbs 
with Parſly, and a little Fen- 
nel, *and mince. them very 
ſmall ; then take ſome Salt, 
Mace, Nutmeg, Ginger , 
Cloves, all beaten together , 


and put them to your Salmon, 


it over with - drawn Butter', 
grand it with Oyſters, and 
erve it up on Sippets. 
Salmon Pye; Take a 
convenient piece of freſh Sal- 
mon, two quarts of Shrimps, 
or Prawns, and the like quan- 
ty of opened Oiſters, a quar- 
ter of ag ounce of” whole 
Mace, the like of beaten Gin-' 
ger. and four Anchoves: mix 
what can be conveniently fo 
order'd, ſpread the bottom of 
the Pie with Butter, lay in the 
Fiſh, and ſcatter the ſeaſoning 
all over it, and uppermoſt a- 
nother laying of Butter. 
Salmon to Koaſt ; Take 
a Jole of Salmon-, or a Rand, 
and divide it into four Pieces, 
ſeaſon it with Salt and grated 
Nutmeg , ſtick in- it whole 
Cloves, and put it on a conve- 
nient Spit, lzying on. it like- 
wiſe 
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wiſe a few Bay-leaves, and 
Sprigs of Roſemary : then 
baſt it with Burter, and fave 
the Drippping to mingle with 
other Butter, to be ferved up 
in Sauce, mixed with Verjuice 
the Juice of Oranges, an 

garniſhed with the flices of 
Oranges. 

Salt-Diuretick : 7ake the 
Urin of a healthful Man, and 
put it into as much Hungari- 
an Vitriol powdered as it's capa- 
ble to Diſſolve ; make the Diſſolt- 
tion in a large Veſ*l, that 
there may .be room for Ebulliti- 
on, which being ceaſed, put 
the Liquor into. 8 glaſs Cucur- 


bite covered with its Hear, and 


diftill off the Flegm and Spirit | 


in s Sand-Bath, firſt with a ſlow 
Fire, then with @ gradual Fire 
_ encreaſed and ſublime the wn- 
latile Salt at laſt. | 
This Salt compoſed of the w0- 
latile Salt of Urine, and ſeve> 
ral acid Particles of the Vitriol, 
wvigorouſty expels ſcrons Humours 
by Urin., the Paſſages whereof 
. 7t opens, It is to be taken in 
White-Wine, Diftretick Waters, 
or Decotions, from a ſcruple 10 
a dram. It 1s wery available 
in Dropſies, diſſolved in epening 
Decofions ; for which purpoſe 
you may mix the Spirit with 
your uſual ordinary Drink. The 
Flegm applitd to the Gout, af- 
ſwages the Pain thereof. It is 
alſo good to allay the Inflamma- 
tions of the Eyes. | | 


 Sampbire to Pickle : 


Take two quarts of Water, to 


a Gallon 'of Vinegar, two | ter, with a little 'V 
ths as. + 3 tag 


| 


great handfuls of Salt, ' pick 
your Samphire and waſh it, 
and put it into a Pot, and the 
Liquor to it, and paſte it cloſe 
that no ſtrength:may come our, 
and ſet it over Embers, not” 
yery hot, ſo let it ſNiand two 
Days and two Nights, and be 
ſure it doth not boil, then 
take it off, and open it, and 
let ftand till it be cold, pur it 
into another Pot+, with the 
ſame Liquor. * 

Darſaparilla , an ' excel- - 
lent Drug, muck- uſed. in ma- 
ny Diſtempers. Tt is a very 
long Root, not much unlike 
to a ſmall Cord, brought out 
of the Spaniſh Weſt Indies. It's 
given in a Dyet-drink, ordina- 
rily for the Cure'of the 
French-Pox, or Gonorrhza, 
and King's-Evil.. To do this, 
Take a gallon''of Water , 
meally Sarſaparilla ſplit, a 
handful; Raiſins ffoned, blue 
F 198 fplir, and blue Currans, 
O each two ounces ; Lico- 
rice, Carraways, Anniſeeds, 
and Junjper-berries, and Fen- 
nel-ſeeds, an ounce of each 
bruiſed : mix and Reep them 
ewenty four Hours inthe Wa. 
ter, then boil it.to the conſum- 
ption of one half; ſtrain itour 
out and fuffer it ro ſertle: then 
whe it is cold, bottle it up; 
putting into each Bottle half an. 
ounce of white *Supar, ' and 
a quarter of a''bruiſed Nut- 
meg. ———— 
Dauce fo: a Warbel ; Take 
half a*pound 'of Freſh - Bur- 
erjuice , 
- '$hicken 
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thicken it with the Yalks of 
one or two Eggs. . 
Dauces foz Weef-Stakes: 
(1.) Bear Butter with the Juice 
of Limons, and--garniſh with 
ſlices and ſprigs of Parſlly. 
(2.) Gravy ' and Butter. (3.) 
Muſtard, Butter, and Vinegar. 
(4.) Batter, \ Vinegar, minced 
Capers, and grated Nutmeg; 
and: if you deſign to garniſh 


.*them ſundry ways, take either 


Parſley, Sage, Clary, . Onions, 
Apples ; Carrots, Parſtips , 
Skirrets, Spinage, Artichoaks, 
Pears, Quinces ſliced, -and fry 


them .in Butter, -and they in- 


differently ſerve for any fort 


of fryed- Meats whatſoever , 
according'as'your Palate” beſt 
reliſhes, -as Udders, Sweet- 
breads', Tongues , Rabbits, 
- Chickens, and the like. 
Dauce foz'a Capon ; Take a 
penny White Loaf and grate 
t,,and boil it in alittle Water, 
with a , whole Onion, and 
when you take it off, put ro it 


. a hitle freſh "Butter and Sugar. 


Or a little Whire-Loaf ſliced, 


It,' and, rub the Diſh with a 
Clove of Garlick, diſh it up 


Sauce. 

Dauces fox Chickens 
Boaſted 2: - (z.) Gravy -and 
the Juice, or filces of ' Oran- 
ges. - (2.) Mutron-Gravy, the 
Gravy of the: Chickens, Ver- 
juice and Butter. -:(3.) Butter 
and Vinegar boiled together 
with a little "Sugar. Make 
thin Sippers of Bread, lay the 
roaſt Chickens on them, and 
ſerve them up hor. | (4.) Waſh 
a - good handful of Sorrel , 


ſtamp it, prepare thin flices of 
| Hices, 

Manchetr, and put them into 
the Diſh with ſome Vinegar, 
and the 'Jaice' of the Sorrel, 
Sugar, Gravy,” beaten Cinna» 
mon, and beaten Butter, ſome 
ſlices of Limon -and Orange, 
and ftrew thereon Cinnamon 
and Sugar. (5.) Sliced Orange, 
'White-wine, Cinnamon, Roſe- 


with Bread fſoak'd 'in the 


water, and::a few: Blades of, 


Mace, Ginger ', Sugar, and 
beaten Butter, ſer them on a 
. Chafing-Diſhi of - Coals and 


and ſoaked in ſtrong Broth', | ftew them : then place ſome 


. with Onions, boil it up .in 


Gravy, Nutmeg, Limon,” cut 
like Dice and drawn Butter, 
put it under your. Capon, this 
ſerves alſo for.a Turkey, Phe- 
fant, Heath Pouts ag. " 
Dauce-''foz \Carp: Cut 
ſome ſmall Oyſters with a few 
Capers, Mace, Nutmeg, Salt, 
and Pepper ,.. and boil them 
ſoftly or the'Fire : then add a 
litcle freſh Burrer, and ſome 
of. the. Blood of the Carp to | 


flices of Manchet round the 
Diſh, finely: carved, "and the 
| Chickens- -being roaſted well, 
lay -them-:into the: Sance, and 
ſerve them.. garniſhet with 
flices of Limon, Barberries , 
and Parſley.: :.. : | 
Sauces fs2 Duck, 02 Mal- 
lard : (1:.). Vinegar and Su- 
gar. boiled ro a Syrup with tivo 
or three. Cloves,. and. a little 


.Cinnamon_ ,- .or. Cloves only, 


(2.) Gravy of the Fowl, . Oi- 


ſtes 
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ſter-Liquor, a whole Onion 
boiled init, Nutmeg, Ancho- 
've; and if lean farce and 
lard them. (3.) Onions. fli- 
ced, Carrots cut Dice faſhion, 
boiled in fſtrogg Broth, and 
' whitewine, or ſome Gravy, 
minced Parſley, Savory thred 
fmal!, Mace and- Butter well 
ftewed | together;; "This may 
indifferently ſerve for divers 
kinds of wild:Fowl, but more 
particularly for Water-Fow]. 
Sauce fo: Feldefare : Take 
a little Vinegar, with a little 
Orange-Peel, and a White- 
bread Toaft, with a whole O- 
nion, theſe put in a Pan under 
them, and after ſerve them np 
together. This will ſerve di- 
vers other Birds, j 
Sauces foz Gzeen-Geeſe : 
(r.) Mince Sorrel, and Sage, 
ſtamp them with Bread, and. 
the Yolks of Eggs hard by 
boiling, and grated, or ſliced 
Pepper, Salt, and Vinegar, 
(2.) Stamp Sorrel, Whire- 
bread, and the ſlices of Pip- 
pins, or other hard Apples , - 
put Wine-Vinegar- and Sugar 
to them; then preſs out the 
liquid Part through a fine 
Cloath, put it into. Sawcers, 
and ſcraping Sugar into it, 
ſerve it up. (3) The Juices 
of Limon, Sorrel, grated 
Bread and Sugar : Garniſh 
with Parfley, the ſlices of 
Limons, or Oranges; or, for 
want of them, with Barber- 
ries, and 'Tops-of Roſemary , 
and fo ferve them up. Theſe 


| 


| Poiled 


Sauces may ferve likewiſe for 


young Ducks, Teal,: or Wid- 
eon. (4.) Take the Juice of 
tel mixed with ſcalded 
Gooſeberries, and ſerved on . 
Sippets and Sugar with beaten 
Butter. ' 
Sauces fo: Þares t If a 
Hare be roaſted, rake' the fol- 
lowing Sauces as your Palate 
beſt reliſhes. | 
(1) BeatenCinnamon, Gin» 
Nutmeg ,- and Pepper, 
Prunes in Whijtewine. 
(2.) Currans ftrained, muits- 
kefy'd Bisket-bread' beaten to 
Pouder , Sugar and+ Cloves 
boiled in Water to the thick- 
neſs of a Grewel, '* - 
- Having made theſe Sawces, 
[ # } 6 


i 


) : | > 
pared them for making, 
Take 


the Hare, flea , it, and 
lard it over with ſmall Lard, 
ſtick it with Cloves, and put a 
Pudding into the Belly of ir, 
made of grated Bread, grated 
Nutmeg, beaten Cinnaman , 
Salt, Currans, .Eggs, :Cream ; 
make it {tiff and good, fill the 
Hare and roaſt it : 'and if you 
deſire to have | this 'Ppydding 
green, put-to it the' Jaice of 
-Spinnage, or Parſly; if yel- 
low, on, vor iTurmerick ; 
if red, Turn» ſole. 

Dauce fox. Hens, 02 Pul- 
lets, . Roaſted : | Take the 
Yolks of 4ix hard Eggs, min- 
ced ſmall, put them in White- 
wine, or Wine-Vinegar- with 


beiten Butter and the Gravy. 
(2.) Juice of: Oranges, Pep- 
per, Salt, . and; Gravy, boiled 
wich the Neck, Liver, Heart, 
and Guzzards; and add ho 

ar 
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ſtard if you pteaſe. - (3;) Beer 


Salt, the Yolk of three hard 


Eggs minced, or grated Bread, 
three or four ſpoonful of Gra- 
vy; and when theſe are well 
beat vp, put in two or three 
ſlices of Orange, or LY 
with Limon-peel ſhred ſmall. 


ice 'of Oranges, or Limon, 
hire or Claret-Wine, well 
mingled arid beat up with the 


* Butter. (5.) Take Gravy and 


Claret-Wine, boil in it ſome fl. 
ces' of Onion, _— and 
Salt, ferve it up with (lices of 


- "Orange and Limon. (6.) Oi- 
| po Rye , an Anchove or 
11C 


two, ed Nutmeg, Gravy, 
and rub the Diſh with Onion 
'or Shalor. (7.) The Yolk of 
Eggs hard boiled, and Limon- 
peel, mince them very ſmall, 
' and ſtew: them in'Whitewine, 
| Salt, and the Gravy of the 
Fowl. - | 
Dauce fo: LarksRoaſted; 
Lard them and when they are 
roaſted, make your Sauce with 
crumbs of White-Bread, Wa- 
ter and Salt boil'd together. 
Sauce fo: Land-Fowl : 
Take boiled Prunes, and ſtrain 
the Palp into a little of the 
Blood of the Fowl; add then 
Cinnamon and Ginger finely 
beaten, ' boil'd with alirtle Su- 
gar to an indifferent thickneſs, 
and ſerve in the Diſh, with 
the Gravy of the Fowl. 
Sauce foza Loin of Ueal ; 

Take Thyme , Pennyroyal , 
Mint, - Sage, and Marjoram, 


boil two Eggs hard, and ſhred 


the ' Yolks of *em with-a little 
Salt, and prated Nurmeg ; 
| then the Herbs being ſhred in, 
boil them rogether with'a few. 
Currans , beaten Cinnamon, 
Sugar, and ſome whole Cloves, 
diſh it on this Sauce, and gar- 


| niſh it with ſlices of Oran- 
(4.) Beaten Butter, with the | g 


es, 
For > Leg of Veal the fol- 
lowing Sauce : 


Stuff it with BeeE.ſuct ſea- 


ſoned with Nutmeg, Salt, and 
the Yolks of two or three 
raw Eggs well mixed with 
the other : then make Sauce 
with the Gravy that drips 
from it, when the Fat is blown 


off ; and giving it two or three - 


| warms on the Fire, ſqueeze in 
the. Juzce of two or three 
Oranges : Garniſh it with Vio- 
let-flowers, Parfly, and-Orat- 
ges ſliced. 


Saure fo: Mutton Roa- 


ſted: Gravy, Capers, Cam- 
phire and Salt, ſtew them well 
together ig two Waters, Onts 
ons, Claret-Wine, ſliced Nut- 
meg, and Gravy boiled up, 


ſtewed in ſtrong Broth or 
Gravy. : 
Sancefoz Mutton Boil'd; 
Take the beſt Prunes and ſtew 
them well with White-wine, 
or Clarer, and ſome wholke 
Spice, then ſtrain them into a 
th, and ſet-it over a Cha- 
fing-Diſh of Coals, put to ita 
little grated Bread, Jaice of 
Limon and a little Sale, the 


lay your Legs, or other Joinf 
of Mutton, into a Diſh, -be* 


Ing 
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with three whole Onions, 


' boil theſe up, and ſerve them 
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"ing well boiled, pour your 
Sauce to it : | Garniſh your 
Diſh with Limon, Barberries, 
and Parſley, (2.) Capers heat 
in their Liquor with Vinegar 
and Sugar, pour'd out with 
_— of White-Bread in the 
Di 


Sauces fo: Pigs : When 
your Pig is drawn, prick up 
the Belly with a Cruſt, and a 
little chopt 'Sage in it, or a 
Pudding of grated Bread , 
Currans, and beaten Mace, 
lay it to the Fire , «+ but not 
too near at firſt, for fear of 
ſcorching; and when it is a 
quarter roaſted, ' if 'you baſt 
itnot well, then bread it with 
grated White-bread, Currans, 


vy.. that falls from the Pig: 
| (5.) Two or three Yolks of 
raw Eggs, beat up grated Nut- 
meg, Sugar, Currans, Cream, 
Salt and Pepper, Sugar and 
Cinnamon. 7, Fo 
- Sauce foz Parridges ? 
Take grated Bread, Water and 
Salt, and a whole Onion; boi, 
led together, when it. is well 
boiled, take out the Onion and 
put in minced Limon, , and a 
piece of Butter ; and ſerve 
them 1n. 2 oo 

| omees foz Roaſted Pige=' 
ons: (1) Gravy and the Juice 
of Oranges. 62.) Fill their 
Bellies with minced Parſly ; 
and when' roaſted, beat, up 
ſome Butter and Vinegar 


and Sugar bruiſed together , | 
and dried again, fo. that they 
may ſtick on: then . being 
roaſted, draw. it, and ſerve it 
whole with this Sauce , wiz. 
White-wine, Cinamon, whole 
Cloves and Sugar, boiled up to 
a Syrup, and the Gravy with 
what elſe fell from it. (2.) A 
little grated Bread, the Pigs 
Brains, Sugar and Barberries, 
with a little beaten Butter. 
(3) Vinegar , Butter , the 
Yolks of hard Eggs, minced 
into the Gravy of the Pig ; 


8s a Sauce. (4.) White-wine, 


thick, and put the Parſlly. to 
It. (3.) Onions :ſtewed with 
' Gravy, Claret-Wine, and a 
lictle Salt, and garniſh'd with 
 Parſly, and Marigold-flowers. 
' (4.) Vine-Leaves roaſted in 
' the Bellies of the Pigeons , 
minced, and put into Clarer- 
wine and Salr, beaten up with 
Butter and Gravy. 

Sauce foz Quails : Fake 
Vine Leaves dried before the 
Fire in a Diſh, and mince 
them : then pur ſome Claret- 
wine, a little Pepper and Salr 
to it, and a piece of Butter, 
and ſerve them up. 

Sauces fo: Babbets 2 (1.) 


ſome ſtrong Broth, or a min- 
ced ets A ſtrip'd Thyme, * 
grated Nutmeg, and the gra- | 
red hard Yolks of Eggs, ſome 


Anchoves and Pepper beaten , le 
ſmall, Butter beaten up with | fill the 


Elder Vinegar, and the Gra-| ſtuffing. (3.) Beaten Notes 
| "A 


Beat Batter, and rub the Diſh 
with Onion or Shalot. (2.) 
Sage and Parſly minced, row- 

? in. Balls, in Butter, and 


Belly with rhis 


(6) The Juice: of Oranges, 


—_— 
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with Limon and Pepper. (4.)' 
According to. the French Fa- 
ſhion, Onievs ; minced ſmall, 
and fryed{ and:-mingled with 
Muſtard and Pepper. (5.) The 
Rabbits being ;roaſted , 'waſh 
the Belly. with the Gravy: of 
Mutton; and add to. it a flice 
or-two of Limon. | 
Sauce foz Bed - Deet : 
(1.) Sweet Herbs ſmall mineed 
and boiled with the Gravy 
only, or White-bread boiled 
with Water pretty thick, with- 
out Spices, putting to it ſorge 
Butter, Vinegar, and Sugar. 


Limons, and Gravy beat up 
well. (3 ) A Galladine Sauce 
made with ſtrained Bread, Cin- 
namon, Sugar, Vinegar, Cla- 
ret-wine.,, ' and ſome beaten : 
Ginger, finely firained, or you 
may add a few Cloves, and 
Sprigs of Roſemary. (4.) 
If you will ſtuff or farce any 
part. of the Deer convenient 
ro be ſo uſed, ſtick the piece 
choſen with . Thyme, Roſe- 
mary Savory, ' or Cloves, or 
elſe with all manner of Sweet- 
Herbs,minced with Beef- Sue : 
lay the Caul over the ſide, or 
half of the Haunch, and ſo 
roaſting it pretty well, ſerve 


it up with any of the fore- 
mentioned Sauces, garmſbing 
with Oranges, Limons, and 
red Beet Roots. 

Sauces foz Roaſt MWut- 
ton ; | Gravy, - Capers, Sam- 
pire and Salt, ſtew them well 
rogether in two. Waters ; Q- 


. nions ,  Charet-wine, fliced 


Nutmeg, and Gravy, boiled® 
up with three whole Onions, 


ſtewed in ſtrong Br oth or - Ad * . : 


vVy, White-wine., Pepper , 
Pickled' Capers , ' Mace ,, and 
three or four ſlices.of Lt 
mon. | | 

Sauces foz Roaſt Pozk: 
(1.) Gravy, minced Sage and 
Onions boil'd together with 


ſome Pepper. (2.) Muſtard, 


Vinegar, and ſome ſmall Pep- 
per, well beat together. (3.) 
Apples pared and quartered, 
and boiled in fair Water, with 
ſomg Sugar beaten up with 
Butter. (4.) Gravy, Vinegar, 
ſliced Onion and Pepper, boi- 
led up together. The Sauces 
thus ordered, you may take a 
Chine of Pork, - and draw it 


with Sage on both ſides, when 


it 15 on the Spit, then roaſt it ; 
and ſo you may do by any 0- 
ther Joint of; Pork, wiz: 
Loin, Rack, Breaſt,: Spare-rib, 


or Harſlet of a Bacon Hog, 


being ſalred a night or two. 
Dauces fox any kind of 
 Sea- Fowl Roaſted: Makea 
Galladine with grated Bread, 
Cinnamon , and Ginger bea- 
ten, a quarter of a pound of 
Sugar, a pint of . White-wine- 
Vinegar, and a-quart of Cla- 
ret, boul them up and ſtrain 


them, and a few whole Cloves, 


and boil them again with ſome 
Sprigs of Roſemary, add a lir- 
tle red Saunders, and boil ir 
thick as Grewel ; and putting 
a ſufficient quantity intro a 
Diſh, place the Fowl in it : 
And this eſpecially is an ex- 

celknc 
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cellsnt Sance for Whoopers, 
Swins, Cranes, Shovelers, 
Herns, and Bitterns. 
Sauces foz DtubbleGeeſe : 
(1.) Sonr Apples, or Pippins, 
boiled to a Pulp and ſtrained, 
add to them Sugar, Vinegar, 
Gravy , Barberries, grated 
Bread, Muſtard, beaten Cin- 
namon , and boiled Onions 
ſtrained. (2.) Slices of. four 
Apples boiled in Beer, maſh 
them, and put in Sugar, and 
beaten Butter ; and for varie- 
y, add Barberries, and” the 
Coary of the Fowl. 4(3.) 
Take the Gizards and Livers, 
minced ſmall with Sage, Beets, 
ſweet Herbs, and ſprinkled 
with Salt; add minced Lard, 
and fill the Belly of the Gooſe, 
ſow up the Rump, or Vent, 
oy the Neck with a Pack- 
read, ' and roaſt the Gooſe : 
beihg roafted, rake out the 
Farcing, put it in a Diſh ; and 
then put to it the Gravy of 
the Gooſe, Peppet, and Ver- 
juice, give it a warm onthe 
ire, and ſerve it up. (4.) 
The French Sauce for Geeſe, 
are only Burter, Muſtard, Su- 
gar, Vinegar, and Barberries. 
Sauce foz Turkep oz Ue- 
niſon : Take a pint of Claret, 
a little fair Water, and a little 
Vinegar , beaten Cinnamon , 
beaten Ginger, a few whole 
Cloves, and ſome grated Bread, 
a little Saunders, a little Roſe- 
mary and Sugar, as you think 
fitting, boil them well together, 
and 1t is made. The ſecond 
Sauce in Capon ſerves alſo a 
| Turkey. 


Sauce fo: Woodcocks 02 
Dunites : When you ſpitthem, 


| put an Onion in- the Belly : 


when it is roaſted, 'take the 
Gravy of it, ſome Claret, an 
Anchove with a little Pepper 
and Salt, ſo ſerve them in. 
Dauces General fo: Wild 
owl, and -Utater Fowl : 
or Wild, is Gravy bouled up 
with an Onion, a little Nut- 
meg and Butter, and for Wa- 
ter. Fowl, ſliced Onions, 
boil up in ſtrong Broth, with 
Gravy and a little drawn But- 


. / : 

Savozp: of this Herb 
there are two kinds, one like 
to Thyme, and the other 
greater, and more branched. 
The latter being uſed as a 
Cataplaſm, with Whear-flour 
ſod together in Wine, 1s a- 
vailable againſt- the Sciatica ; 
but the uſe of it is chiefly 
good for healthful - Perſons, 
whether it be in Pottage, or 
Sauces, or otherwiſe ; and be- 
ing dried in the ſhade, and 
brought into Paouder, it may 
be ufed inſtead of Spices. 

Sauſages to Wake : The' 
beſt way ro do this, is to take 
a Leg of Pork that has Iain an 
Hour or two in Salt and Wa- 
ter, Take off the Fat, and 
mince the Lean very ſmall, 
and ſhred into it Beef-ſuer , 
ſeaſon it with half an ounce, 
of beaten Cloves, and an 
ounce of Pepper, and the hike 
gary of Mace beaten fine, 

red ſmall, . a handful of Sage 


and Roſemary, and break in 


about 


” ing" the Yolks of twenty four 
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1 mix 
all well rogether ; then fill the 
rear” Gut of a. well" waſhed 
flog: and boil rheny gently; 


| indozch of Eggs. 


- then dry them in a Chimney, 
| nm 


will keep excellent 


- good for a very conſiderable 


®'c* 


eime. -* 


Sauſages Wolonia 3. 7ake 


"of the beſt Buttock Beef , of a 


"# Leg of Pork, of each fix 
pounds, Beef Fwet three pounds, 


waſhing them till they become 


_— 


"the Meat is to be put im, which is 


Tin Stave or Frame may be placed 
and. uſed in- a Chinney, it may 
| be made in the form of #s Cup- 
mer; , but without a Bottom, 


| it, to open and make a Saw- duff 
and Small-coal-duſt Fire, . to be 


Pork or Baton Fat four pounds | kindled with Straw, and to draw 


and” half,” Cloves, Mace, Nut- 
meps, Cinnanton, all in Groſs 
Poxder, of each three drams, 
white or long Pepper. in fine Pou- 
der half an ounce, red Sage, 
Penny-royal, " Savory, Time, of 
each one ounce : Firſt parboil the 
Meat over. s gentle Fire for an 
Hour, being cold, ſhred it ſmall 
by it ſalf :* after ſbred the Suit 
and. Pork Fas., by: themſelves ; 
then the Herbs [4 themſelaxs , 
mix all tog*ther with the-Spices, | 
and Salt enough to ſeaſon them, 
8* give them a good reliſh, add- | 


new laid Eggs, and fine Wheat- 
flour half _ @ pound, \mpde _ 
a ſoft . Paſte with Milk ;- mix 
and beat all together in a Mor- 
tar, and then put them up into \ 
' prepared Or: Guts; after which 
ſmogk or dry them three or four 
Days in a Tin Stove, over a Saw: 
auft Fire. The Ox-Guts are" re 
pared (being - emptied of their 
Dung) by putting them into-fair 
. Water and Salt, cutting them out 
into ſeveral Pieces, and turning 
the inſide outward with. a Stick, 


in Air at the. hale © aforeſaid, 


which may have a little Door va - 


prevent . Cats y the top of it 


may bg firm Tin, with a Funnel * 


in it, covered over to prevent 
Soot, to which, on Ledges athwart 


divers Hooks may be placed to þ 


hang the Sauſqgf* upon : © for 
| want of «this Quggrmay dry them 
in. a @higmey 
kept a good Fire. ; | 
- Sauſages withoutDkins: 
.To make theſe, Mince the 
Lean:of a Leg of Pork very 
ſmall, \ having firſt take 6ur 
the Sinews: and Strings; then 
add rwo pound. of. 'Beef-fuer 
finely ſhred, and two handfuls 
of red Sage, a little Pepper, 
Salt and Nutmeg, with a piece 
. of an Onion: © mingle. them, 
being alt finely. minced and 
beaten, having put-in two or 
three Yolks of Eggs; rand ſo 


with ai ſmall matree af Floor, - 


makem:into a Paſte. jn lengths, 
or Balls : and when you fry it, 


cut-ir -out in ;pretry' thick fli- 


CES. 


"" Scabious : This Herb, 


£; for three-or four Days together, \ though vo; 


. 


and moſtly 


growing 
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white, then turning them again, * 


to be preft-hard. and'"tyed up. The. 


with two Doors, 'the one below © 
"with a” kind of | Pidgeon hole ins © 
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. Ulcers in the Fundament , 


| following Ointment : Take Oil ©- 
- Hive a pound and half, Sheeps-ſnet 
" # pound ; mel: and mig: To 


+ Botthes, 
' mixed with a little Pouder of 


\ 


"7 


Browing in the Field, is of 
excellent uſe. | The Herb and 
Root boiled in Wine, or the 
Juice of it, or the diſtilled 
Water of, it , cures Inipoſt- 
hames, Pleurifies, Coughs, or 
other Diſeaſes. incident to the 
Breaſt, or Lungs. "Tis good 
alſo in the Quinſie, Plague, 


Tech, and likewiſe for beauti- 
ying. : 
Scads : There is nothing bet- 


ter to rehawve Scabs than this 


theſe add Flowers of Sulphur , 
Cinnabar in Subtil Pouder, of 
each ſix ounces, Mercurius Dul- 
cis in fine Pagder - four onnces, 
White Preciph 
mix and ftig them about till they 
are cold: Keep this as an Oint- 


oung ounce :| 


This is an excellent Bex 
tifier, and cauſes a freſh Co- 
bs... - 7 

Scaids to/Cure : Take « - © 
quart of '{weet Cream, then: 
waſh, pare, « and ſlice a hatid-: 
ful of Fern-roots, boil them 
together in an earthen Pipkin 
4 th op Net wpt'y) Dove's- 

ung nne u z. or 
for rH of i Hen's-Dung 
for the Space of: half an Hou, 
or till, by continually ſtirfing 
it, it jellies, or thickens : then 
let it cool, and ſo ſpreading 
ſome of it on a Cloth, apply 
it to the Place ſcalded, ' So by 
ofren applying, the Fire will 
be taken ont in_ 2 little time, 
and the Pain removed. bs 

Or, Take, of the White Oint- 
ment three ounces, yolks of two 
new-laid "Eggs : mix them well 
and apply it. Or, Saccharum 


nent of ſpecial Uſe in all man- 
mer of Scabs, Breakings-out , | 
or Blains; ang if 


Sulphur, it is excellent for the 


' Itch, and to hinder the biting of 


Bugs , or care thoſe that are 


} 
Scabfous - Water + Take 


” Four handfuls of Seabious- 


flowers, a handful of the ten- 
der Tops of Comfrey-flowers, 
of Fumitory four onnces , 


Roots of. Orris three ounces, |. 


Baum, and Celandine-tops, of 
each apugil : diſtill theſe in a 
cold Srill with four ounces of 
Almonds blanched, ' and ſtee- 
"v6 warm Water till they 
we ' 


Saturni, mixt with the Whites of 
Eggs, which may be applyed 
with ſoft Flax, or Tow. | 
DScailp-Natls to take eff : 
.Take=the Seeds, of wild Mint, - 
and. Linſeed, of each a quar- 
ter of an ounce; , bruiſe them 
and mix them with Honey ; 
make a Plaiſter, and fix it on 
the Nails, and ina little while 
they. will fall off, and other - 
ſound ones' grow in their 


Sciatica : The firſt Intention - 
of theCure of theScintica is,-1. To 
cleanſe the Stomach with ſome gen- 
tle Vomit, three or fogr times, as 
with an ounce of Infuſion of Cro- 
cus Metallorum, or Tartar Eme-. 


tick, given from three to ſis 
Fe: grains, 


F'Y on 


 Yraing, at two or three days di- 


fPance. 2. To purge the Patient 
well. with our Family Pills . four 
or firue times, giving from three 


' fo fix of them, early in the Mor- 


ning. $3. To anoint the part. af: 


\ filled with our Unguentum Mira- 


bile, Morning and Evening, rub- 
bing it in @ pretty while at each 
rime, and ſo. continue this Unti- 
on. for, three or four Days,” or 
,mmore, as you ſee occaſion,  apply- 
ing over the plate © anointed 8 
Flannel; or rather a Plaiſter of 


. "Diachylon, - 4." To take every 
_ Night, or every other Night+ (to 


\ beep the Belly of the Patient ſo- 
Buble) three, | four, fiue_or ſis 
grains of our Cathartice Lauds- 
zu, which does indeed do Won- 
ders in this caſe. How this our 
Balſum Mirabile is made, ſee in 
he following, under the Title of 
Sinews Weakened.”" 

-Dprup: Take 


It he Juices Scurvigraſs, and 
. Water of . Pimpernel depura- 


red, of eachithree pints ; fine 
white Sugar two pound : make 
them into a Syrup over a gen- 
tle Sand Heat. 

- The uſe. of this Syrup is ve- 
ry ſucceſsful, taken in {corbu- 
tick MaJadies, from one ſpoon- 
ful ro two in any ſcorbutitk- 
waters, Mint, oc Penny+royal- 
waters, &c. _. 

Dcozbutick-Water : Take 


Wiater-creſſes, the Tops of Baum, 
. - Agrimony,Germander,andGround- 


pine, of each two handfals 5 Fe- 
wel, Bnd Aniſceds, of each half 
an ounce : Centaury the Leſs , 
Wild Thyme, of each 8. pugil : 


firain them, by preſſing, out, the 
Liquor wyery hard : after diftil it 
"in an Aſb-hiat, and take two 
ounces at a time for Pains in the 
Stomach, Vapours ariſmg. to the 
Brain, Breakings-out , Scurfineſs 
of the Body, * Nodes, or *Knots in 
the Shin ; and for carrying off «ll 
groſs gud i}l Humours, by Sweat, - 
Stool, or Urin. | 

Scotch Collops, of ' Mut- 
ton 02 Ueal : Take your 
Meat and: ſlice it very thin, 
beat. it with a Rolling-Pin , 
then hack it all over, on both 
Sides with the back of-a knife, 
then fry it with a little Gravy 
of any Meat, then lay your 
Collops -into a Diſh, over a 
Chaffing-Diſh of Coals, and 
diſfolve two Anchoves in Cla= 
ret-Wine, and add:tg it {ome 
Bueter, and the Yolks of three 
Eggs, well beaten, heat it to» 
gether and pour it over them - 
Then. lay in ſome thin Collops 
| of Bacon fryed, ſome Sauſage 
| Meat fryed, and the Yolks-of 

hard Eggs fryed after they are 
boiled, becauſe they may look 
round and brown, fo ſerve it 
to the Table, 

Dcotch Collops another : 
Cut a Leg or two of - Mattoa 
into thin ſlices, which heat v-. 
ry well, put them to fry over 
a very quick Fire, in a Pan 
firſt glazed over, with no 
more Butter melted in ir, than 


juſt to beſmear a little at the _.. 


X-2 bottom 
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bottom of the Pan, turn them 
- in-due time, ' there muſt never 
| be but one row in the Pan, 
it nor any flice lying. upon ano- 
| ther, but every one to the 
Pan : When they are fryed e-. 
ne nouygh, lay them in a hot Diſh," 
1 covered, over a Chafting-Dith, | 
T5 and pour upon them the Gra- 
vy that runs out of them into 
the Pan': Then lay another 
fr 134 row into the Pan to- fry as be- 
1 fore,andwhen they are-enotgh, 
e's, _ putthem into the Diſh ro the o- 
Ha! | oy. lanvs rraang's 3 cs by 
WE  . ſuch Repetitions, or by doing 
$37) -  themallintwoorthreePans all 
6! at a time, take a Porringer full 
I. of Mautton-Gravy, . and putin- 
was. - to it a: piece of Butter, the 
06. | bigneſs of a Walnut, and a 
Ws _ quarter of an Onion, if you 
Warr! * will (or rub the Diſh after- 
IL. wards with Garlick) and Pep- 
per and Salt, and let this boil to. i 
be very hot : then throw wway 
the Onion, and pour this into 
the Diſh upon ſlices, ' and- let 
them ftew a lictletogether, then 
ſqueeze an Orange upon it, and 
ſerve it up. 
Scurvigraſs-Bath : Take 
Scurvigraſs and Fumitory, of 
each a handful ; Fenugreek- 
ſeeds three ounces and a half ; 
"ih - 41 Flowers of MeclliJot two hand- 
{1 - 0" fuls, and of Camomil one 
0 C"Hp handful ; Mallow-roots, Brook- 
| 140 lime, and Mugwort one hand- 
\ fill and half; the Seeds of 
Water-Bettony, and Parſley , 
of each three ounces and half; 
Bzy-leaves a handful : boil rheſe 


8 C: | 
| fo. the*'conſumption of a " vari | 
[This | remoyes hard - Swel-. 
lings;'and Pains-in the Joints, 
allays the Pain, 'occafioned by . 
exceſſive heat, reſtores ſhrink'd 
Nerves and Sinews ;- and- 1s 


good in eaſing Pains of ;-the ., 


| Gout , being. applied-.ro_ the 
grieved Part. - 1 
Dcurvigraſs-Ale: To fix 
allons of "Ale, Take of. Sena | 
alf apound, Rhubarb: one- 
ounce” and half , Polypod-of 
"Oak three- ounces,” Tree of 
Life five ';ounces;-+Bay-Berries 
three ounces, Anuiſeeds three 
ounces, fweer Fennel Seeds 
two ounces, | Juniper. Berries: 
two” ounces,  Hgrſe-Raddiſh 
three ounces; Liquorice .three 
ourices. 'Sevil "Oranges one _ 
dozen :..Cut them-in Pieces and © + 
put-rheſe Angrecnye into 2 
thin Bayg'with a'Stone. in it to 
ſink the Bagg. Take one quart... 
or three-pints of * the Juice of 
Garden Scurvigraſs, Clarifie ir 
over: the Fire, and: when it is 
cold*pur it inthe Ale and tunn 
them; letting them work toge- 
ther twenty four Hours; "Then 
Nop the Veſſel cloſe, and after 
fix Days, drink one pint war- 
med faſting, 'as that Works , 
| y6u:may add'or diminiſh. 
When the firſt Veſſel 15 out 
you may fill jr again,with Ale. 
.and freth Oranges, and Scur- 
vigraſs, ſo likewiſe a third time. 
Scurvigraſs, its Eſſence , 
Take Scurvigraſs, Fumitory 2: ' 
Germander, and WormWgpod, 
of each three | handfuls; of 


m two gallons of. fair Water | 


Orange-peel, ſix drams; digeſt 
| | 'them 


- 
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them with Spirit of Scurvi- 
_ 'grals, fo much as ſuffices, to 
the Fxtraftion. of their Tin- 


Qure, / and let them be ſtrong- | 


tnach, and. eaſes Pains in the - 
Bowels, cauſes gentle Swear 
and cleanſes the Blood.  . 
Scurvigraſs-Wine : Take 


| Strengrh of your Body. \ 


] preſſed ouf, and- put- of the 
[El woes Herbs and Pouder into 


. the ſtraining; and ,do this 


s P 


three or four rimes : and when 
it is clarified by ſettling, add 
of the Spirit of Cinnamon eight 
ounces ; Spirit of. Tartar nine 
drams : mix them, and take it 
from twelve to twenty drops 
in” Ale, Beer, Wine, or any 
other convenient+Liquor. 

\ This is. good againſt Fits of 


the Mother, ' Falling-ſickneſs, | 


Oppreſſions of ' the Stomach, 


AfﬀiQtions of the Matrix, and | 


cauſes Urin.. n 
Scirvigraſs  . Phyſlck - 

Wine 3 - ter-creſles., 

and” Wall-tue, of each” one 


handful , wild Radifh-roots , 
and. Roors of Polypody, of 
each twodrams; Myrrh' and 
*Jalap,:*of each one ounce; 
the, Leaves 'of choice Senna 
, one ounce, the inward gr yel- 
1Aveſt Rind of an Orange, two 
ounces, beſt Cinnamon 'one 
dram and a Ealf, crude-Tar- 
tar three drams. Theſe being 
cut, and grolly bruiſed, - put 
them into a- thin Bag, . ſew 
them -up, Jay them by in a 
| None Por, and pour upon it 
two. quarts of - Whitewine ; 
ler ir ſtand eleven Days, draw 
ic off, | and take three ounces, 
or more, according to the 


Jic very cloſe, and keep it in a 


the Juiceof Scurvigraſs, Was 
ter-creſſes, Brook-lime, Sor- 
rel, all depurared, of each a 
quarter,of a pint; Rheniſh. 
wine two., quarts, Roots. of 
Horſe-radiſh  Eletampane , 
Flower-de-luce, cut into "thin 
flices, - of each'an ounce and. 
half '; two Nutmegs bruiſed : 
t all intoa ſtone Bortle, ſtop 


cold place for uſe. 

Taking Morning and Nig 
a quarter of '@ pint, cuces the 
Scarvy to a wonder, and pu- 
rifies the Blood. Kat 
Seurvigraſs=Uine ,” anv- 
ther ; Take of freſh Scnrvi- 
graſs four handfuls, beat: it 
very ſmall, pour upon it two 
{wow of Rheniſh Wine, ler ic 

and in a cool place three or 
four Days; then ſtrain ir, and 
let it ſerve, and fo draw it off 
from the' dreps. | 
Drink of. this half a quarter 
of a ping faſting, and it wall 
purifie the Blood, help Dige- 
tion , . take away prickiny 
Pains, and Heats, or Fluſhings 
in the- Face or Body, provokes 
Uria, ' and evaporates noxious 
Humours by Sweat. 

Sea-Fowl of all ſo:ts 3 
Bak'd ; Take a Swan Whoo- 
per,, or any other Sea-Fowl 
and parboil it, then bone ut , 
and after lard it, then take four 
ounces of Salr. three of Nut- 


This purges Choler, and 
Melancholy, cleanſes the Sto- | 


megs; two of Pepper, ſeaſon 
"Re: X 3 _yous 
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Your Fowl therewith , - bake 

them in Rye-Paſte\-made u 

ſtiff! with boiling Liquor , 1 
on will eatit cold; if hot, ufe+ 
ut- half the ſeaſoning, . and 


bake them in fine Paſte liquored | 
* with Clarer, Gravy, Butrer, an - 


Onion , Capers or Oyſters. 


Thus you may . bake , -Wild-| 
Herns , | 
Muſeovy- 


Geeſe, Tame-Geeſe 
Curlews , Gulls, 
. Ducks, Shovellers, &c. - 
. DHea-Fowl to Boil , 0: 


Stet: Take a Swan and. 


bone it, leaving only the Legs 
and Wings; then. make a 
farcing of ſome Beef-Sner, 
Mutton, or Veniſon, minced 
with -Sweet-Herbs, beaten 
Nutmeg, Pepper, Cloves; and 
Mace; then have ſome 'Oy- 
Ners. parboiled in their own 
Liquor , and ſome raw Eggs 
raixt with the minced Meat; 
then fill the Body of the Fowl, 
and. prick it upon: the Back, 
then boil it in the Stew-pan, 
putting thereto ſtronF Broth, 

hite-Wine, Mace, Cloves, 
Oyſter Liquor , boiled Mar- 
row, boil theſe well together, 
and have Oyſters in the mean- 


time ſtewed by themſelves. 


with Onions, Mace, Pepper, 
Butter, and a little - White- 
Wine : Next have the bot- 
toms of Artichokes ready boj- 
Jed, and put to them ſotne bea- 
gen- Butter, and boiled Mar- 
row; ' diſh up -your Fowl on 
ſome ' fine + carved Sippets,, 


. © then Broth it, and Garnifh it 
with iſtewed Gyſters,' Mar- 


zow., 'Artichokes , ' Goosber- 


— 


| boil or. Stew, 


| 


| 


an- excellent 


| 


=_ 2 


ries, ſliced Limon , Jody, 


ries and Mace. JeVthe Diſh be 
| Gatniſhed with grated Bread: 


EE a 


and Oyſters.” 


Widgeon .. 'Bittern , Hern, 


Shoveller, © Sheldrakes, Pewirs, 
Barnacles, Puffins &c. 
Dena 2The beſt of it is 


| that which is brought from 


Alexandria in Ezyprt. Tt pur» 
geth Choler; Flegpm, and Me+ 
lancholy ;' it cleanfeth * the 
Heart, Liver,. and Brain, alſo 
the Spleen and Lungs, and all 
Parts of the Body; it is pro« 
fitable for all Accidents. of 
them : Tr gpeneth the Inter- 
nals, and war 0 the Injuries 
of growing old Age, cauſing 
xlnlaration., or Joy in the 
MinJ. The Leaves decoded 


with Camomule , are | excee> - 


ding ' good to waſh the Head 
for the fortifying the Brain 
and Sinews, and Sight: and 
Hearin$3 ' as alfo, in all ſuch 
Diſeaſes as proceed from Me- 
laneholy ' 'Humours : likewiſe 
from Ulcers, 'or Palſie, Head- 
ach, and Falling-evil:'- It for- 


'tifieth the Heart, eſpecially 


when mixed with ſome Vio- 
lets and Cloves concodted in 
Whitewine ; . and being mixed 
with Tnfufion' of "Roſes, or 
laxative oyup of Roſes, it is 

urge for ' all evil 
Humours. ' There is a Syrup 


made of Sena, and an Univers 


ſal Cathartick, which is faidro 
Care all - Diſeaſes, which is thut 
* fans ' ** made: 


d .* 


=.” 


| Curlew, Hopper, Crain, Wild . 
or Tame Gooſe:* Teel, Gulls, 


i 
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made: Take ont' large Limon, 
which cut into  wery thin ſlices 
(peel and all.) then take Cima- 

0n gn powdered one dram ; 
A the” Sela, two drams : 
Salt of Tartar a Scrnple: Tufuſe 
far one whole Night, '1n one pint 
F diftifBed ' Cimbmon, Barlcy- 


ater, ; or Cinnamon, Milk-Wa= 


through #" Linen Cloth : in the 
fraining difſolve fine" ftrajned 
Manna twe ounces :. The whole 
quantity" take at twice in about 
zwe Hours ſpe This. Purge is 

eaſant to any Cordial 


rqne'ly ple 
ater, and works gently, yet ef-/ 


feHually- to all the Intentions it 


. Fr given for,” \and may be given 


Fo all Ages, | Temperatures, and 


.. Sexes, proportioning the © Doſe. 


Tt. Purges all Humours, . and i; 
an 'excellent Antiſcorbutick, An- 
Harthritick 'and cures Hypochon- 


, @riack Melancholy. 
. Senles to Refreſh: To | 


enliven the Senfes and reftore 


{ the Memgry, Take.a handfa] 


of Baum, braiſe it and ſteep it 
en 


..in White-wine in an earthe 


Veſſel well glazed,and covered; 
then put it” into an Alembick, 
and of the diſtilled Water take 
every Morning faſting a ſpoon- 
ful, and faſt an Hour after it. 
Dewingof Fiſh: 1. Coxrſe. 


, Muſculade, Minues in Sew, 
of Salmon? Porpos, baked Her-' 


rings, with Sugar, green Fiſh, 
Pike, Lamprey, Porpus, roaſted, 
baked Gurnet, and Lamprey. 

2. Courſe. Jellies red and 
white, Dates ConfeQtioned, 


Conger, Salmon, Dorey, Birr, 


4 


1 


Torbur,” Trout, Holibut ; for 
Standard; Bace, Muller, Che- 
vin, Soles, Lamprey roaſted, 


\'Tench wigs * 
3- Courſe, Freſh Sturgeon , 


Bream, Pearch in Jelly, a 
ole of Salmon, Sturgeon , 
elks, Wafers, Apples and 
Pears roaſted, with Sugar-Can- 
dy, Figs, Raiſins, Dates, min- 
ced Ginger, Hippocras. 
In this Caſe,you muſt Jook 
to” the Peafon, Firmity, Tail 
and Liver, and fee if there be 


a' Salr Porposs* Sole, Turreq- 


rine, and do afrer the form of 
Veniſon.  Hak'd Herring, lay 
it whole on a Trencher or 


| Plate, and then WhineHeving 


in a Diſh ; open. the Back an 
take rhe Bone out and Roe, and 
have your Muſtard at hand, 


| Of Salt Fiſh, Green Fiſh ,' 


Salt Salmon, or Conger, pare 
away the Skin. Salr Fiſh , 
Mackarel, Marling, Stock-Fiſh _ 
and Hake, with Butrer; and 
take away the Bones and Skins. 
As for a Pike, lay the Belly on 
a Plate or Trencher ; with 
ſufficiency of Pike Sauce, a 
Salr Lamprey, gobbing it in fe- 
ven or eight Pieces, and ſo pre- 
ſent ir. 

A Plaice to be ordered this 
Way. Pur out the Water, 
Croſs it with your Knife, and 
caſt on Salr and Wine. Bace, 
Gurner, Muller, Roach, Che- 
vin, Perch, Sole, Whiting , 
Haddock, and -Codling, raiſe 
either of them by the Back, 
take out the Bones, and cleanſe 


the Belly. 
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As for Carp, Bream, Sole, 
or Trout, - 6rder the Back and 
Belly together : | but for Con- 
ger, SzImon, Sturgeon, Hound- 
fiſh. "Turbur, Thornback and 
Halibut, cut them in the Diſh- 
es,the Porpos about the Tench; 
in his Sauce cut two Eels and 
Lampreys roaſted, pull off the 
Skins and take out the Bones 
and put to them Vinegar and 
Ponder / of Ginger. A Crab 
muſt be broke aſunder in aDiſh, 
then make the <hell clean and 
put in the ſtuff again; temper 
it with Vinegar, and Ginger- 
pouder , then - cover it with 
Bread and heat it. As for a 
Jole of Sturgeon, -cut it in 
thin. ſlices. and lay 'it round 
about the Diſh, ſerving up Oil 
and Vinegar in Savcers. 

Freſh Lamprey baked ; open 
the Paſty, then take White- 
bread and cut it thin; and lay 
It in a Diſh with a Spoon, and 
take a Gallentine and lay it on 
the Bread with Red-wine, and 
Pouder of- Cinnamon ;. then 
cut a Gobbin of Lamprey 
mince it thin, and lay1t in the 
Gallentine, and ſet it on the 
Fire to heat. Freſh Herrings, 
with Salt and Wine. Shrimps 


| "Sharpneſs of "Urine : 
Take the dried- ftuff+ that di- 
vides the Lobes of the Kernels 
of Wallnuts, beat them to a 
Pouder, -and/take about adram 
ata time ina dratight of Whire- 
wine or Poſſet-drink, or in -a- 
ny other convenient Liquor, , 

- That which fully anſwers all” 


| this Intention is our Pulvis Anti. 


febriticus,, which not- only cools, 
and alleviates the Sharpueſs ; but 
alſo fully t akes *away,the Pain , 
and withall cauſes -a free Iiber- 
ty of 'Piſſmg. Doſe from half a 
aram to a Dram;” at Night going 
to Bed, in a Glaſs of White-wine, 
and if, the pain is Vehement, the 
like quantity may” be- given in the 
Morning .alſo : cominuing it fo 
ſome days till the Cauſe is wholl 
removed, | "a 
 Dheeps - Tongue - Pye : 
Boil them tender, blanch and 
cut them into thin ſlices, then 
ſeaſon them, with Cinnamon, 
Ginger, and alittle P-pper,, + 
and put them into a Coffin, 
with fine Paſte, with ſweer - 
Butter, and a few ſweet Herbs; 
minced ſmall ; whilſt it is a 
baking, take a little 'Vinegar, 


Butter, Nutmeg, Sugar, the 
Yolk of a new-laid Egg one 


well pickled. Flopnders, Gud- | ſpoonful of Sack,. and the 
geons, Minews, and Muſſels, | Juice of Limon 3 ball all theſe 


| - Eels and Lamprey, Sprats, are ; together on a Chaffing-Diſh of 


good in -Sew; Muſculade in Coals, and put it »ynto. your 


Worts, Oyſters in Gravy, Mi- Pye 


news in Porpos, Salmon 1n Jel- 
ley, white and red ; Cream of 
Almonds. Dates in - Comfits. 
Pears and Quinces in Syrup 
with Parſly-roots. Mortus of 
Hound-Fiſh raiſe ſtanding. 


ſhog it well together , 
and ſerve it vp. | 
Sheeps - 'Tongues, with 
Oyſters WBoil'd ; Take fix 
Sheeps-Tongues, boil them in 


| Water and Salt, till they. be 
Fe. render; 


. Oyſters, / a little Clarer-Wine, 


"ty every Morning, Noon, and | 


' , nary; and waſh three or four 


. lata, or Ey:-Water ; theſe being" 


and reſtore the ſight. 
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tender ; then peel and ſlice 


them thin; then put them into 
a Diſh. with- a quart of great 


and ſome whole Spice, let them 
ſtew together while; then put 
in ſome. Butter, and the Yolks 
of + three Eggs well beaten, 
ſhake them Wal together, . then 
lay ſome Sippets into a Diſh, 
and put your 'Tongues. upon 
them; garniſh your Diſh with 
Oyſters, Barberries, and raw 
Parſley, and ſerve itn. © © 

Dickneſs-F alling; Take 
filings of Man's Skull, of the 
beſt Amber. of each half. a 
Dram, beat them into fine Pou- 
der,- and take it; once a Day, 
when the Stomach is moſt emp- 
ty, in a- quarter of a pint of 
Whitewin 


Einhe-Wenk 2: Take inwsrd- 


re 


Night, fifty or ſixty 'drops of 
Powers of Roſemary, in a Glaſs of 
White- Port-Wine gr in choice Can- 


times 8 day, with our AquaRegu- 


uſed to one and the ſame Patient, 
wonderfully firength?n the Eyeg, 


. Dinews « Weakened: . If 
theſe are any ways bruiſed , 
pained, or.ſwelled, Take La- 
vender, the Stalks, Leaves, and 
Flower, cut them ſmall, pat 
them into White-wine, and di- 
ſtil them through an Alembick, 
waſhing the Parts grieved with 
the ſaid Water ; and drink a- 
bout two ounces of it Morning ; 


| 


, 


2nd -Evening;, and wath the: 


Forehead and, Temples with 
it; in caſe of any Pains there, 
by reaſon of any AﬀiStions of 
the Brain, from which the Si- 
news and Nerves originally. 
proceed. -. 

"There is ns Medicine yet known 
in the World, equal to our Balſa- 
mum Mirabile, which gives re« 
lief in theſe caſe: in a quarter of 
an hours time, or in ſomething: 
more. It is thus made : Take choice 
Turpentine w. ounces :, Oil of 
Vitriol one ounce and half, mix” 
and diflue by ſtirring them toge= 
ther till they are black, then add . 
ro them gradatim, three ounces of 
Oil-Olive, mix well and dechnt : 
ro what remains, add Oil of Vit- 
riol ongounce and half more, mix 
again very well, adding grada» 
tim, Oil Olive, three ounces : 
flir them well together, till all is 
perfeHly diſſolved. and incorporge 
ted, which then add to the firft 
mixture, wnd keep them conginual= 
ly flirring. till 'the matter 14 cold. 
Tou are only to rub this Balſam 
upon the place pained or grieved,” 
chafing it well in with your 
Hand, then lay over it a Diapale 
ma Plaſter, to keep it from your” 
Linen, by anointing with this 
three or four times, the Patient 
will be perfefily well, and it will 
give eafe in leſs than half -an 
hours time : Uſe it one, two, three 


or four” Days, as you ſee occaſi- 


on. 

Skin Infeted: Take the 
Roots of Vines, boil them in 
Water with the Seeds of Vet. 
ches, commonly called Tares, 
an4\-Fenufreek, of 'eacha hang- 


ful ; 


'# (wa Y ? , ; . gd : bad = % 4 
WI» F Y 4 & o T7 *\ - . 
< >, Ae x3FP , 
4 " 
CEO 


& hos 
* "F, * 


- 
- 
. 


> b. s . 74 0 pk bat, ©) » 1 1 os 
ov - 4 yg g -* {24 Pa . i | 4 4 »Y 
: nm"_ = 5 ,. » 
LE ORE | (44) 4) fp a 
=_ WH 8 Y 
ride _ TY Fg” . F Pg T ; RR o*o. 
' vs hy - % - OS, 
214) SO : 
% L % - 


S 


— — Lf + 
C, & 
þ. \ » 


ful; and therewzth waſh the 
Places where ill Humonrs ate 
apt tro ſertle. | 
- Skin to keep open? If 
an Iſſue in the Skin is not eaſily 
kept open, but too 'apt to 
dry up, Take Lapis Infernalis 
an ounce, Crown Soap an ounce 
and half, Chalk finely pouder- 
ed ſix drams ; mix them all to- 
gether carefully, and keep them 
cloſe ſtopt, and when you uſe 
them, mix them. well together, 
and lay over it Plarſterwiſe. 
Sleep. to P2ocure 3 Take 
Water-Lilies half a handful, 
Opium one dram, fteep theſe, 
the Lilies being bruiſed , in 
three pints of Malmſey, twen- 
ty four hours, then put in an 
ounce of. Salt finely beaten, 
Poppy-ſeed a dram , Lettice- 
ſeed three drams, diſtill them 
in Balneo Marie. LY 
Smali-Porx Pitted, Scars 
02 Burns : Take Oil' of Eggs, 
and anoint the place with it. of- 
ten. X a 
Small-Pox, the Scars 
ther:of : To prevent theſe, 
Mike a Liniment, of Roſewa- 
ter four ounces, Oil of Ben two 
ounces, Sheeps-ſuer one ounce, 
Oll of Roſemary half an ounce 
Tuttia one dram : Theſe being 
made into a Liniment, anoint 
the Face, Hands, and Neck, 
juſt as the Diſeaſe 1s,in its decb- 
ning, and the Scabs begin to 


ry. | 

Soals- Roaſted : Take and 
Fraw them, then $kin and dry 
them, then take ſweet. Marjo- | 
zam, Thyme, Wintzr-favory:, 


A . o 


. 


and aSprig of Ro@ma ,mince” 
boar {mall, add to has ſome 


Salt and grated Nutmeg, and. 
ſeaſon your Soals therewith mo» | 


ately, then lard them with 
2' far freſh. Eel; and-after this” 
ſteep them an . hour in White-.- 
Wine, and. Anchoves .thereig - - 
diffolved ; then take them' up, 

and - upon a ſmall Spit roaſt 
them ,* put the Diſh wherein 
they wereſteeped, under them, 


' baſte them with Butter, and be- . 


| ing.enough- boil up the Gravy, 
and what it dropt into; ther 
diſh them, amd -pour this lair * 
upon them ; laying on: ſome 
ſlices of Limon.. 'See more in 
Blounders* ol TN 
Doals to d:eſs finely Fre: | 
ed: Take a pair of large Soals, - 
and flay them on both ſides ; 
then fry them in ſweet Snet, 
tried up with Spice, Bay-leaves, 
and Salt, then lay them into -a_ 
Diſh, and put .in to them ſome 
Butter, Chret-Wine, and twa 
Anchoves, cover them with a« 
nother Difh, and ſet chem over 
a Chaffting-Diſh of Coals, and ' 
let them ſtew a while; then 
ferve them to tie Table, gar- 
niſh your Diſh with Qrange 
or Limon , and ſqueeze ſome 
over them. tk 
_ Does : Toke a ſolution of , 
Sublimate, and having made with 
Quick-lime a firong Lime-water 
that will bear an Egg, drop it gra- 
dually ow the Sublimate, till it 
will precipitate mo more rediſh 
fluff at all; and when you per- 
ceive the Liquors aft no longer wi- 


fibly upre one- another, pour the 
| | | Mixtgre. 
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*% {} mit an indifferently clear Liquor, 


© old Sores, 'Ulcers?, Breaking- 
out, and., and other ſuch-like 


| Deal: Take "the Leaves of 


been difolved, add ſome Roch- 


'in the Mouth, as well as the 


\ a gentle Fire, . adding to them 


}_ - rhe Noftiif} - if 


waſh "the Sore ' or Part affefted 
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per, which retaining the Orange 


colour precipitated , _ wills zranſs 


which tuft be kept cloſe ſtopped th 
a glaſs Viol, bs to waſh" the 
Part | eh 


| rigved. . ' qo . 
"This is exceeding good in 


Diſeaſes. | | 
Sozes of the Mouth to 


Marſhmallows, and both.them 
in Wine, wherein Honey has 


Alom in Pouder, then preſs 
out the liquid part very hard, 
ſo ſuffer it to ſtand and cool : 
and-with this DecoQtion; waſh 
and gargle your Mourh, - and 
Throat, if it be Sore. -..v 

Soze Noſe: This often 
happens through the EffeQs of 
the* French Diſeaſe, not per- 
fealy cured, and many times 


Noſe... For Remedy then, Take 
the Juice of common Hounds- 
tongue, and:that of Plantane, 
of each three ounces: boy 
theſe Juices toa thickneſs over 


Oxymel Scilliticum, and anoint 
the fore Part often; or dipping 
a Linen Rag in it, thruſt it up 
the grief be 
moſtly there. ; 

' A much better thing it is *0 


with the Sublimate Water afore- 
gong in theT itle of Sores : after 
which you 11ay anoint it with this 


| 


lovigated two ounces ; White prg 
cipit ate ng, ounce, Sheeps- ſuet By 
a4 pound, Oil Olive one (pound, 
Tarpentine four ounces ; mix and 
make an Ointment. . - 
Does Did: Take Ariſto« 
lochia Longa , Aloes Epatica, 
'of each an ounce : makethem 
into a Pouder, and with Ho- 
ney of Roſes work it ivto a 
Paſte, and having cleanſed the 
Sore. with Oil of Taftar, or 
the DecoQion of . Myrrh ; 
ſpread ſome® of the Paſte on 
a Leather, or pliant Cloath, 
and lay. it tothe Place grieved ; 
and in twice or thrice renew- 
ing it, you will find wonderful 
ſucceſs in the Cure. _ 
So:es Putrefied : Take 
Milfoil and Sanicula, of each 
half a handful ; boil "them in - 
Water, and ſtrain the Liquid 


and with , the DeccQion, mix 
the Meal of Fenugreck , the 
Fat of a Goat, and as much 
Olive-cil as will thicken them, 
and make them into an Oint- 
ment over a gentle Fire :* with 
which aften anomr the Sores, 
and it will heal them. 

Doe Theoat : Take a 
piece of Linen Cloath, fo 
ſo much as being double may 
make a Bag in the form of a 
Stay to reach from one ſide 
of the Throat to the other, 
and contain as much Matter as 
may make it of the om_ 
an Inch, or more :, then filling 
it with common Salt, | heat it 
throughly and apply it ro the 


Ointment. ' Take Mercnrins . aulcis 


Part affeRed as warm a$ may be _ 
|; | 4 _ weP | 


ad” 


part - through a Linen Cloath, - | 


| x 4 : 


-  Mone diſſobue the whole m warm 


it. 
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well endured ; and when it 
.grows cold, apply another Jike 
it well heated, and ſo continue 
ro do forty eight Hours, it the 
Remedy be b "Jong needed. 


This, makes the Kernels fallen 


down, retire to their proper 
places, and abates Swellings: 
' If the. ſoreneſs of the Throat 
| proceeds from the foul Diſeaſe, 
fo as that it is raw or Ulcers- 
red, you muſt waſh or gargl? it, 
three or four t:mes -@ Day, with 
the Sublimate Water afore-menti- 
oned, which you may ſee under the 
title of Sores. It will be wery 
ſharp and ſevere at firſt; but 
* afterwards it w.!l ſeem Mild and 
Gentle, and will do that Cure in 
a Fortnights time, which by..moſt 
ether Medicines would ſcarcely be 
done in twoor three Months, 
Speckles: For theſe, or 
Pimples, that are not angry or 
fiery, Take the Blood of a Hare 


the Oil of Tartar, and anoint 
the Face with it. 1 | 

' But the moſt excellent thing in 
this caſe is to waſh the Face with 
the Virgins-Milk, Morning, Noon, 


. - } 
warm, if you can get it, and ) 


the Virgins Milk is #0'be made, 
ſes hereafter, under © the title of 


Virgins Milk. | 
% pecifick '- Purge: Take 


crude Antimony, and SM Amo- © 
niack poudened and mixed together, - 
of, each ſix ounces : ſublime the 
combuſtible red Flowers, - according 


z0 Art, and of them take four 
ouncer ys of «the beſt Nitre take 
eight ounces : let them fulminate 
in ſublimmg Pots, and gather 
the Flywers without waſting; dul- 
cifie the Flowers with hot Water 
gill there be no more ſaltneſs re- 


over a very gentle Fire,pour rettified 
Spirit of Wine four Fingers breadth 
| above the Matter, put them all in- 
to an Alembick with a Receiverlu- 
ged to it ; then diftil them at firſt 
with a gentle Fire, increaſe it by 
degreds that the ſubſtance may 
come to a drineſs : expoſe the Poy» 
aer, being perfeftly dried, to 
the Fire s, Poe js of an 
Hour, and keep it 2 uſe in a 
cloſe Box, or Gally-por. 

Fhis remarkable Preparation of 
Antimony is ſudovifick, powerful- 


| Iy. provoking Sweat 


opens the 


and Night, and after it is dryed | Belly gently, | being taken at a 


inat Night to anoint the Face 
with this Ointment : Take Sheeps- 
ſuet a pound, Oil Olive a pound 
and half: diſſolve ani mix, to 
which add Oil of Tartar, per de- 
Il'quium five drams or one ounce :" 
mix them till they ave cold: this 


Water, and waſh” the Ointment 
by beating till «it is cold, which 
then you are to take off from the 
Water and keep it for uſe, _ How 


- ws 


v 


diftance from Meals, from twenty | 


ro- thirty grains in ſome Conſerve, 
in a Bolus, or diſſolved in ſfomt* 
agreeable Cordial 'water. 4 
Speedwel ; The Male ſort 
of this Herb is of excellent - 
Virtue for opening ObſtruQtions | 
of the Lungs, ' for. the. Colick 
and Spleen, and js an Antidote 
againſt the Plagne, and 15 hel 
fulin Wounds, curing the Itch. 
We have it f:om good Hands, 
 Thay 
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maining : upon this Poader dried © 
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, tues of this Herb are many. 
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' That a "large Doſe of. the De 


coQtion of this Herb,” taken for 
ſome rime, expelled a 'Srone 


_ from the Kidney bf a Woman 


that had been tormented with ir 
for. fifreen'\. or. ſixteen® Years. 
Alſo a Woman that was accoun- 
ted Barren ſeven Years, coneei- 


ved upon taking:the Pouder of 


it in' the diſtilled Water for a 
conſiderable time. The Syrup 
is of -great uſe in. the Diſeaſe of 
the Lungs; *and a Perſon who 
had- a very dangerous Ulcer in 
his Leg, found Eaſe, and in 
a ſhort rime a Remedy, by 
mgthing in the _ ue ir, 
and applying wet+ Rags dipt in 
the ſad Water, by taking Ny 
the Inflammation, and all the 
Symptoms that accompanied ir. 


One who had a Fiftula in the- 
. Breaſt, and in vain had uſed di- 


vers, Medicaments, it's {id , 
was cured 'with this Water, by 
inwardly taking it. Rags dip- 
ped in it, and applied hor, ; 
make Scabs fall away 'in Chil- 
dren, and then waſh them over 
with Warer of Famitory -and 
Whey.” * Bur for all theſe Expe- 
riments., 'the' Reader may try 
them as occaſion offers, and be 
more amply ſatisfied. The Vir- 


Spirit - Fntiſcozbukick ; 


" Take Elder and  Juniper-ber- 


ries, and bruiſe them ; - the 
Seed of Scurvigraſs, Carduus- 
Benediftus, and Garden Cref- 
ſes, of each two pound : pur 
them all into a convenient Vel- 
ſel; and having mixed with 
them a pint of Ale-Yeaſt, fer 


{ for eaſing Pains 


_— 


them to ferment'in a Stove, or 


hot place; and} when that is 
over, diftil them- in an Alem- 
bick , - with us fefrigeratory , 
and preſerve the Spirit. . - 
Spirit Epilegtick : Take 
the Flowers of Lily of the 
Valley, Lavender, Sage, Tit- 
I&t, Primroſes, and Roſemary, 
of each two handfuls : gather . . 
the Flowers in their ſeaſon, and 
macerate them all together in ſix 
pints 'of the Spirit .of Wine 
rectified; then add'ro them 
Miſleto of the Oak, :Roots of 


. Valerian.. and. Male-Peony; of 


each four ounces, being bruiſed 
& macerared eight Days in a pinr 
of | Malmſey Cinnamon,Cloves, 
Mace, and Nutmegs , of each 
half an ounce ; mix them all ro- 
gerher, and diftill rhem in z 
glaſs Cucurbite covered with its 
Head in a Sand-Bath, and pre- 


[ſerve the Spirit as a very excel- 


lent thing. 

It is very proper for the 
eaſe and cure of - Epileptick 
Diſeaſes. - It 13 to | be: given 
from two diams to half an 
ounce , alone or mixed ' with 
cephalick Liquors. It may be 
alſo put up the Nuſtrils, applied 
to the Temples, and other Parts, 
and preven- 
ting the ariſing of Vapours to 
the Brain, which occaſion Fus 
and Diſorders. 

Spirit of Salt : Take the 
fineſt whire Salt, and dry-it over 
a Fire, or elfe in the Sun, ſo 
pouder it finely to the quantity 
of two pound weight; - mix it 
well with fix peund of Porters-; 
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earth finely poudered,make them 


, up into a Maſs very hard with 


Rain-warter, as much as will con- 
veniently do it. form this Maſs, 
by dividing into Balls, in the 


bigneſs of a, Hazle-niit, and let 


them dry in the Sun a confide-. 


rable time ;* and when they are 
dried, put them into a large 
earthen Pot, ora Glaſs that may 
be lated, a' third part of it be- 
ing left empty, place the Retort 
in a reverberatory Furnace, -and 
fir to it a large Receiver, Juting 
the Joints, and give a -mode- 


rate heat to warm it, and fo - 


make 'an» inſipid Water drop 
forth ; - and when white Clouds 
ſucceed thoſe drops, pour' out 
that which is in the Receiver : 
and having refitted it, lute the 
Joints cloſe. and by -degrees' an- 
creaſe the Fire to the laſt degree 
of all; and fo in'this condition 
continue it twelve or fifteen 
Hours, when all that time the 
Receiver will be hot, and full 
of white Clouds: but when 
grows cold, and they diſap- 
pear, then unlute the Jun- 
Qures, for the operation 1s at 
anend ; and then you will have 
the Spirit of Salt in the Re- 
ceiver. So pour it into a glaſs 
or earthen Bottle, andſtop it with 
Wax. 


— wo tn 


- This fingular Spirit has an a-/ 


peritive quality, and therefore is 
uſed in Juleps to an, agreeable 
Acidity tor ſuch as are, ſubjeQ 
to the Stone or Gravel; 'tis alſo 
uſed to cleanſe and whiten the 
Teeth,. alſo to faſten looſe 
Teerb, being tempered with a 


little Water, and to conſume the 
rottenneſs of the Stumps. © 
. © This i1 a better way of making 
Spirit of Salt. Take white Salt s - 
pound, Oil of Pitriol reftified half. | 


a pound, water a ſufficient. quan- 


rent 
tity - to diſſolve the Salt in, put 
them into the Stillatory, and di» * 
fill, in the firſt place the Flegini ® 
comes forth, after that the Azid Spis' 
| rit, which keep by its ſelf : put them 
into 4 glaſs Retort , and diftil 
it in Saud to dryneſy : this acid 
Spirit now "drawn off, is wery pe- 
 netrating, and, the true Spirit of + 
the Salt: The Oil'of  Vitriol will 
be coagulated in the Retort, with 
the Alcali of the common Salt: 
Take of this Acid Spirit four oun- 
ces, "new Salt two ounces: mix 
and difſolve in s ſufficient quanti- 
ty of Water, and diftill in Saud 
as before, ſo will you have ſix oun- 
ces of Spirit , and this you may 
repeat, . ad infinitum, producing 
the Spirit with all imaginable eaſe, - 
and without almoſt any tharge. In 
the bottom @ Coagulated Salt will 
remain, of whith is made Sal Mi- 
rabile, as in other places we have 
declared. This - Spirit has by the 
Virtues of the former Spirit, be- 
ſedes - which- it extras Tintures, 
precipitates all ab ſolutions in Aqua-. 
fortis or Spirit of Nitre , and 
correts Opium, and all fetid Oils. 
Spirit of Salt, Dulcifp'd 
and Sweet ; Mix. equal Parts of 
Spirit of Salt, and Spirit of Wine, 
ſet them' two or three Days in 
Digeſtion in a double Veflel in a * 
gentle Sand Hear. 


: This is taken more ſafely 
| igwar ly than the former, be- 
0 CA 


mix 


Saud 


again with freſh Scurvigraſs, ' ik 
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oper Liquid. 
pirit of Schrvincacs : 
Take proof Spirit, eight, twelve, 
or finteen pints, plus minus, infuſe 
or ſleep in it ſo *much Garden Scur- 
uigraſs as it can wcil contain, 'dis 
geſt it twelve Hours, then diftil 
it off; and ſave the firſt half © 
what comes off, © which diftil a ſc- 
cond time, and. ſave the firſt half 
as before, 'ſo - have you Spirgs of 
Scnrvigraſs ; this if you diftil over 


will yet be flronger. 

Thi is good againſt the Scurvy, 
Surfeits,, and. Rheumatiſms in cold 
and moift Conftitutions, but perfet®. 
ly deftruftive-in ſuch as are of a 
hot, dry, and cholerick Habit : 
Doſe from twenty to ſixty drops, 
in Ale or Wine. It cures ſbortneſs 
of Breath, obſtruftion of the 
Lungs, yellowneſs of the Teeth, de- 
caying of the Gums, and the Belly. | 
#ch, and kills Worms in Children. | 

Dptrit Uterine : Take che | 
Roots of round. and long Birthwort, | 
Peony, and the leſſer Valerian, of | 
each two duncts ; Caſtor one ounce; | 
dry Tops of Wormwood, Mugwort, 


Diſtempers , 


Tanſie, | F:therfew , *Southernwosd , 


J cauſe it is leſs Corroſive : Ie may | fron one/to/ two: or three drams at - 
be given fram four to twelve 
1 drops in ſome 


as time in * Hyſterick Waters, or 
Deco#ions : It may likewiſe be put 
up the Noſtrils, or applied to the 
= ples, or Navel, with good Suc- 
ceſs. 

 Dpirit of Wine to Dif : . 
Take the Wine and Lees of 
what  fort® you 'think conve- 
nient , . put it into an Alem- 
bick, draw it off, and re&ifie 
ie into what heighth you pleaſe. 
It is excellent, raken- in - cold 
er-to mix with 
any Cordial Water, to temper 
them with hear, according ta 
the degrees the, Diſtqmpers re- _ 
quire, for which they are to 
be taken. The Joints afflifted 
with cold Pains, being barhed 


' with it, eaſe them :/ It's good in 


the Gout and Sciatica, the af 
flicted Parts bathed with it, and 
is uſed for Lacca tro change Silver 
to a Gold colour, as alſo in 
Varniſh, and in making up ſan- 
dry Medicines. Baum, Rue, and 
the Leaves of Walnuts being 
beaten and made up intoa Con- | 
ſerve with it, reſiſt the Plague 


| and -peſtilential Fevers. 


Spirit of Uline , another : 
This Spirit, when made the 


Camomil-flowers, of each an hand- | beſt way, is drawn from Bran- 
ful :* fbred and bruiſe all together. | dy chiefly, and not of that 


Let them materate three Days in 


| Four gallons then of the beſt 


.two quarts of the reftified Spirit 


of Wine : then diftil tham accor- | 


ding ro Art, and keep the Spirit 


for your uſe. 
\ This 'is excellent, and moſt ef- 


feunl to ſuppreſs the Vapours thas 
ariſe from the Matrix, and to 0- 
pen ObſtraFions, Itgir to be given | 


which is uſually called Wine: 


Brandy muſt be mixed with four 
quarts of ordinary Salt, ' or Bay- 
falr dried and finely Poudered, 
and put into an Alembick ; Lute 
the Head, and do it. over a gen- 


' tle Fire, left being too Jong a 


drawing itoff, it waſte and con- 
ſume 
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fume too-much ; that which 1s 
the higheſt or reQified part being 
fired, will burn all away ;- - but 
che Second Spirit will .not do fo. 

This makes curious TinQures 
in  chymical Operations, and 


| being upon other occaſions outs | 


wardly applied, it diſcufles Tu- 


.mburs, and cures. Burns, if ta- | 


ken in time : It alſo eaſes the 
Pains: of "the Gout, and cold 
Pains in the Joints. - 

Spirit of Wine : You muſt 
have a Glaſs Lembick, and di- 
ftil good Aqua vits in Balneo 
Martz, and. put a piece of filter 
well dipped in common Oil, be- 
tween the Helm and the Lem- 
bick, and over it put in Flour of 
Roſemary only once, you will 
extrat the pureſt Spirit in the 
World. - 

Spitting of Blood : Take 
Aſh-leaves, and the Seeds of 
Nettles ; boil them, when well 
bruiſed, in White-wine :# put to 
the Decoftion a little . Sanguis 


Draconis, Spodium, and ' Bole. | 


armoniack : then being infuſed, 

ratn-1t again, and. drink half a 
quarter of a pint. mixed with 
Taalf an ounce 'of the Syrup of 


'fay; ſhaking the Glaſs, once or * 
twice @ Day : at the end of the 
time, decant off the Blood red. 
Tinfture aud keep it for uſe: of 
this, the Patient may take Morning | 
and Evening from twanty, to forty, * 
fifty, or ſixty drofs at atime in a 

Glaſs of Ale, or Alicant.” AE 
Spots, or Statins 2 If in 
Silk, "cauſed by Greaſe, Take 
the Bone of aSheep's-foor, burn 
it to pouder, and. beat a red-ho 
Tobacco-pipe into . Pouder alſo : 
then ſift theſe, and mingle them 
together, Take of this Pouder, * 
and Jay on the Spot; then lay 
on it the back of a Spoon that 
has a red-hot Coal in the hollow 
of it ; and then the heat, -if the 
Greaſe be little, will cauſe the 
Pouder to ſuck it out. | 

DSpots-of Pitch and UBo- 
{in are taken out by applying 
Oil of Turpentine , rudbing it 
in, and letting it 1ye, and it wall 
crumble away :. fo likewiſe Tar 
will rub out like a ſpeck of Dirt, 
Dpots in the Skin to take 
awap; Take Water of Talke, 
and Limon-juice; infuſe in them 
the Roots of Mandragora,- and 


re& Roſes. | 
Nothing exceeds this Medicine in 
the World. ,Take Gatechu four auns 
ces, Feſuites Bark two ounces, Opi- | 
nm two Drams, cemmon Brandy a 
quart : make the two firſt Ingre- 
dimnts into finePouder.by themſelwes ; 


amd make the Opium into Pouder ' 


by its ſelf: then digeſt all in the 
Brandy, ten, twenty, thirty, or 
forty Days, the longer the better, | 
according as you can permit it to 


ler them ſtand five Days in the 


Sun,. or ſome warm place, and 
then ſtrain ont the -liqutd part, 
and with it bath the Spots: and 
in often ſo doing they will ras 7 
p*as.. Or, for want of thele,. 
waſh them with the Water of 
Radiſhes, drawn by an Alembick, 
and anoint the Skin with the Meal 
of Orobus mixed with Honey. ' 
Spots inStulf,and Uoollen:; 
Take Fullers-earth twa oun- 
ces, Caſtile-ſyap an ounce, 2a 
ns 
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fine -ſifrings of coarſe Bran 
half an ounce : mix theſe 
fair Water, make them 
up into a kind of Paſte, and 
lay . then ſome. of it on the 
Spot; and being thea a little 
moiſt, ler it dry on before a 
gentle Fire. 

Sp:ats' to Pickle like 
Anchoves : Take a peck of 
the largeſt Sprats, without 
Heads, and Salt them a little 


over. Night ; then take a Pot, | 


or Barre), and lay in it alay 
of Bay-ſalt, and then a lay of 
Sprats, and a few Bay-leaves 
with a little Limon-Peel, then 
Salt again, thus do till you 
have filled the Veſſel, then co- 
ver and pitch it, that no Air 
get 1n, ſet it.in a cool Seller, 


' and once ina Week turn it up- 
$ 


ſide down; in three Mont 
you may eat them. 

Stains that come not by 
Greaſe ' ate taken out by boil- 
ing Limon.peel in Small-beer, 
with a little Copperas, till it 
be very ſtrong of them : then 
with a hard” Bruſh rub up the] 
place with it, and take it out 


Dtanching Blood : "Take 
round Mnſhrooms, or Puff- 
balls, in Autumn, when they 
ate full ripe; break them wa- 
rily, and fave carefully the 
Pouder. that will fly qur, and 
the 'reſt that remains in their 
 Cavities, and ſtrew this Poy- 
der all over the Part affeted, 
binding it on with a Lityment, 
and the Bleeding will be imme-, 
andy hyey, 0 IHIRES 

A moſt excellent Styptick for . 
St anching of Blood 'in a Green 
Wound, Take Hungarian Vi- 
triol a pound, Salt. of Tartar 
three ounces : mix and calcine 
gently in & naked Fire. This 
being applied preſently flops the 
Bleeding ; or being diſſolved in 
Water,, and Cloths dipt ix it laid 
over the” bleednig part. But if 
it is calcin'd in the Sun by the 
help of a good burning Glaſs, 
it adds much to its Vertue, as 
we have given a. Deminſtration 
of in the Solar Calcination of An- * 
timony, in - our Pharmacopai 
Bateana, Lib. 1. Chap. 9. 
SeQ.. 14. ad 21. This alſo is 
"extellent. Take Hungarian. or 


again after _ a while with fair | Roman Vitriol calcin'd to white- 


Water, wherein a little Caſtile- 
foap has been diſſolved, 

, Dtains another : Take 
Water and Starch, and mak+ 
it into a Paſte, 'with which 
cover the Stain, laying it about 
as thick as a Shilling, and leave 
it there: Next day rub it off 
as you would do dry Dirt : 


Or rub the Stain with Spiric 


of Turpentine. 


neſs by the Sun Beaxs, three 
ounces, Saccharum Saturni two 
ounces, Roch- Alom in fine pow- 
der one dunce : mix them to be 
uſed as the* former. But if if, 
is to flop an inward Bleding, or 
Flux of Blood, ſee | Spitting 
Blood. , where we have given 
'you a Specifick inferior ro no. 0- 
ther thing in the World. 
Steak-Ppe : Cult a Neck 


| or other Joint of Mutton in. 
Y 


Steaks, 


- 


- Take Juniper-berries when. 


- dnclination for uſe. 
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Steaks, then ſeaſon it with 
Pepper and Salt, lay your 
Paſte inte your baking Pan, 
and lay Butter in the bottom ; 
then lay in your Steaks, anda 
little large Mace, and cover it 
with Butter, ſo cloſe it, and 
bake it, and againſt it is baked, 
have in. readineſs good ſtore 
of boil'd Parſly minced fine, 
and drained from the Water, 
ſome White-wine and ſome 


Vinegar, ſweet Butter and Su- | 


This is ſo excellent for ſto? 
ping Bleeding, that a Bolfter 
dipped in it, and applied $0 an 
open Artery, and held there a 
while, it has ftay'd the Bleeding 
of -it. 4 Pleaget thruſt up 
the Noſtrils do's the like 4. the 
Bleeding there. Taken inwardly, 
it cures the Spiiting of Blood 
and Blooady-flux, &&c. The . Doſe, 
taken inwardly, is from half a - 
dram to a dram, and it maybe 
given in the Water of Knot- 


gar, cut open your Pye, and | graſs, Nettles, or Wood: ſorrel. 


put in this Sauce, and ſhake it 
well, and ſerve it to theTable : 
it is beſt hot. 
DStephens's - Water ; See 
DoQor Stephens's-Water, 
Dtingings of Jnſeas : If 
you. are ſtung with Waſps, 
Hornets, ' Bees, or the like, 


ripe, and bruiſe them, then 
diſtil them through an Alem- 
bick ; and not only waſh the 
place ſtung, but drink about a 
quarter of a pint of it with 
an ounce of the Juice of 
Rue. 
Stiptick-Water, 1 New 
Way: Take Colcothar, or red 
Fitriol, which remains in the 
Retort after the Syirit is drawn 
out, Sngar-candy, and Burnt- 
Alom, of each half a dram ; 
the Urin of a young Lad, and 
Roſe-water, of each half an 
ounce ; Plantain-water two oun- 
ces : mix them well together for 
@ conſiderable time, then pour 
the Mixture into a Vidl, aud 
whey you ſeparate it, ao it by 


This Water is excellent for any 
one t0 carry about them, and 
may upon any Accident happen- 
ing ſave a Life, that the Ef- 


| fuſion of Blood, if not ſpeedily 


ſtopped, may carry away with 
RM 

Stockings E ilk to aſh: - 
Make a good ſtrong Lather 
with Soap, and pretty hor, 
then lay your Stockings on a 
Table, and take,a piece of 
Seaman's. Sail Clath, double ir 
up and rub them ſoundly with 
ic, turn them firſt on one ſide, 
and then on [the other, till 
they have paſt through three 
Lathers , then rince themwel], 
and hang them. to dry with 
the wrong ſides outward ; and 
when they are near.dry, pluck 


| them out with.your Hands, 
| and ſmooth them with an I- 


ron on the wrong fide. 
Stomach Bot : When you 
find any great Heat or Bura- 
ing in your Stomach, Take 
green Houſleck, . bruiſe it and 
preſs out the. Juice; - then 


over a gentle Fire make 


it 


e of 
ble it 
with 
ſide, 
', Uwl 
three 
awel], 
_ with 
- and 
pluck 
lands , 
an T- 


N you 
Burn- 
Take 
it and 
then 
make 
ic 


—_—— 


"IT 


Ws (323) 


it into a Syrup with white Su- , in often taking, your Thirſt 


ar. 

This is excellent good, an 
ounce taken at atime for the 
Hearr:-burn. 

A' much better Medicine than 
this, is our Syrupus Antifebriti- 
cus, taken three ſpoonfuls at 8 
time in a Glaſs of Ale ſweetned 
with Sugar, and taken at Night 
going to. Bed : "and if it is we- 
hement, the Syrup may be taken 
Morning and Evening. | 

Stomach: Eitxir: Take 
the diſtilled Oils of Cinnamon, 
Cloves, and Wormwood; Ci- 
tron and Orange-peel, of each, 
ſix drops, refined Sugar, fine- 
ly beaten', Spiric of Wine 
reQified,and Mint and Orange- 
flower-water, of each fix oun- 
ces; mix them well, and make; 
an Elixir. * 4 | 

This Elixir is exceeding: 
good in all cold Inficmities of 
the Stomach, as alſo to fortifie 
the Nobler' Parts. The Doſe' 
is from two drams to half an 
ounce, in Wine, Ale, or the 


» like. 


Stomach Pain'd : If the 
Stomach be afflicted with Pains 
occaſtoned by windinefſs, or 
Cauſes proceeding from the 
defe& of the Spleen, Take an 
ounce of Cinnamon, and Ga- 
lengal, as much ; "put to them, 
when-bruiſed, half a pound of. 
Sugar, and lay it, when boi- 
led upto.a'heighth, on Plates, 
make them into Lozenges : " 
Take one at'a time, and drink 
a Glaſs of Wine after it, and 


it will Twork gently ; ſo that 


will be much abated, 

If the pain is inveterate or 
of long Standing, and wery 
extream, none of the ordinary ' 
Medicines will do ; but you muſt 
come immediately to the uſe of 
fixe Alcalies, ſuch as is this fol- 
lowing Compoſition : Take the 
Orient p art of Oyſter-ſhells Lewuj- 
gated, Crabs Eycs Levigated, of 
each one ounce, Coral Levigated 
one ounce aiid half, or Terra fi 
gillata in fine pauder fogr ounces : 
mix them ; give the Patient of 
this Pouder half a dram or two 
'Scruples at a time Morning aud 
Evening in 4a Glaſr of Ale, which 
15 to be continued for ſome few 
aays ; it never fails 10 do the 
Cure, | we 
'" ' Dtomachical Jnfuffon : 
Take Agrimony. two drams, 
ſmall Centaury-tops one dram, 
Coriander-feeds bruiſed one 
ſcruple ,” Saffafras, Shavings 
and Bark, one dram ; Genti- 
an-root half a dram, Zedoary- 
root ten grains: put theſe to 
three quarters of a pint of 
boiling Spring-water, cover 
it, and let them ſteep twelve 


Hours; then ſtrain it, and 


| Bottle it up. 


Tt exceedingly fortifies and 
refreſhes the Stomach, eaſes it 
of Pains and Grigings ,, and 
prevents the Iliac-Paſhan;, _ .-- 

Take Spiritus Uainſili A 
pint, Winters-Cinnamon, Cloves, 
Nutmegs, Gentian, Tops of 
Wormwood and Centory, yellow 


of Orange and Limon-Peels, Zee 


doary, all itt groſs Pouder or well 
; Y 2 | bruiſed 


Doſe one dram , 
Evening in a Glaſs of. Wine, 
Stone, the Cayſe and 
Cure; The Stone is ingen-/ 
'dred of vicions and - ſlimy- 
Flegm in the Reins and Blad- 
der, where: by heat it petre- 
fies and takes to. it ſelf the 
'hardneſs and- nature. of . a 
Some... + | 
To diſſolve and bring away 
; this, Take of the Tops of Bor- 
rage, Fenil!, Parſly, Endive 


and Succory , Spearage and | 
£ each alittle handful ;. 


ns, b 

red them and boil them in 
three quarts of Rheniſh-wine, 
drink a quarter of a pint 'of 
it Morning and Evening ; and 


once a Week, take a Clyſter 


made of Mallows, Ground- 
'fil, Southernwood , and. Fe- 
therfew. boiled in fair Water, 
and mixed with two ounces of 
. brown Sugar, eſpecially if the 
 Afi:iQion, be'in the Reins. 
Another: Take thirty or 
forty Drops of Spirit of Ca- 
ftor in a Glaſs, of Rheniſh 
Wine every Morning faſting. 
Another : Take of the Juice 
. of Leeks, Gnions and Radiſhes, 
of each-, two pound ; Juices 
of Limons , Pellitory - and: 
Mouſe-ear., of each half a 
_ pound ; Calx of Cryſtal and 
Pidgeon's-dung, of each. half 
2 pound ; digeſt it for ten 
Days, then diſtill it. You 
'may give it from one dram.to 
- Half an' ounce at a time in 
Rheniſh Wine, © 


| 


Morning and 


| ced into Pouder., 


— 


ST 
Another: Gather the Leaves 


of Golden-rod when it is in its 


Gravel, take one ounce there- 
.of (made into. ſubti] Pouder) 


.in. a ſmall Glas of White- 


wine.and Milk, of each a like 
quantity; repeat this as often 
as there 1s cauſe for it. .. When 


| the. Herb is green, you may 


boil a handful of it in White- 
wine Poſſet-drink, and drink it 
inſtead of the dried Herb, 
which is to keep all the Year. 
," Amother : This is, one,of the 
greateſs Secrets in Nature for 
this 'Cure. Taks Goat's Blood 
aryed. avd made into fine Ponder, 
Strasburgh of Venice-Turpentime 
boiled in fair Water, ſo long 
till (being cold) it may be redu- 
o each an 
ounce, mix then. Doſe one 
dram Morning and Evening , 
arinking this Julep .. after "them. 
Take Rheniſh or Whitewine, Par- 
fly or Arſmart-Water,. of each a 
quarter of 'a pint or better, Sy= 
rup of . Winter-Cherries an ounce 
and half, mix for a Draught. 
.. Strain: The Strain ' or 
Sprn being newly contraQted: 
ake a handful . of. .Worm- 
woad and. bruiſe; x well in a 
fone Mortar, . then. put. to it 
[the Whites off two Eggs bea- 
ten ; make a Poultjs of it, and 
lay it. to the grieved. place: 
Take green Comfrey roots, 
cleanſe them and, beat them in a 
Mortar t0 . 4 Cataplaſm, which 


ſpread upon Leather and apply 
z ( W7 
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2} ; 1t 15 - Owe of the beſt things | 
. inthe World : where twte, that | 
fore having cleanſed them; boil ' 
thein ' Water to ſoftneſs," then ' 
beat thim-in a Mortar t0's Cata-' 


plaſm. | 


Stranguryp : ' This 1s 'cau-* 
ſed either from the Urin's*be-' 
ing over ſharp, which provokes 


the” expulſive Faculttes.to' ex-' 
pel it before any quantity be 
gathered" together, or that the 
retentive Faculty to the Blad- 
der is weakned through ſome 
diſtemperature , eſpecially of 
Cold, or 'elfe throngh' ſome 
Ulcer, or Inflammation of the 
Bladder, «to- which the Urin 
coming, doth extimulate the 
expulſive Faculty ; or laſtly, 
when' the Womb, or Bowels 
being inflamed do trowible or 
diſtend''the Bladger. ' ' To're- 
medy this} © ras 
Take Caffia one dram, Man- 
na two. ouhces, Violers, Sor- 
rel- and” Parſlain, of each 4a 
pugil;*' Ficorice, Prunes, and 
the Leaves of '- Mallows; of 
each | two ounces : bruiſe and 
boil' theſe in two quarts of 
Whey - till a fourth. part be 
conſumed ; ftrain our the li- 
uid'part; and ſweeten it with 
oney, and drink 2 quarter of 
a pint as hot as may be faſting, 
and an hout after take a quar- 
ter of an ounce of the Oil of 
Violets,” and half an ounce of 
the Oil of ſweet Almonds 
mixed together. '*' * © 
This is a Famons and often ex- 
perienced Remedy. Take of our 
Gutte Vite, Powers of Juniper 


Powers of \ Anmiſeeds, of each an 
ounce: mix them: give one 
Jpronful of 'this" in' 8 Glaſs of 
Ale or White-Port-Wine upon,ex- 
tremity; and at © Night going 
to Bed, two,  thrie, © or four 
grains of 'my Polatite Lauda- 
num,” Or 'you 'mmay give" this. 


Take White-Port-Wine'"a gallon, - 
Winter Cherries in fine Pouder, , 


eight 'or ten ounces : mix' and 
digeſt cold for 'a Month, then 
give the clear Liquor half a Pint 
at a time Mirning and Night , 
or  oftner if 'in extremity” and 
meed requires it. *See alſo our 
Preſcription of Goats-blood afare- 
phil et og I 
- Dtrengthning the Bow- 
els: Take Cloyes, or Chives 
( not Bulbs) of Garlick, and 
ſwallow at convenient - times 
one or two of them withour 
chewing. Cena 
You muſt pull off all. the Sking 
co the wery - innermoft' thin one, 
which you muſt by no means break, 
and then the Cleve or Cloves are 
to be (wallowed whole: So will it 
be done without any offence to the 
Stomach or Breath, and be free 
from" offmding any Company, or 
the By-flanders, 
Stump-Pye to Seaſon : 
Take Veal or Mutton, triince it 
raw, and make it up into Balls 
abont the bigneſs of large 
Walnuts ; then put half an 
ounce of Pepper , half, an 
ounce of Nutmegs, and half 
an ounce of Cloves and Mace ; 
Marjoram, Thyme ' and S$a- 
vory cut ſmall, then add a 
pound of Carrans : thix theſe 
Y 3 well 


- 
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well together, and put them: 
to two round any Meat; 


then. york them up into Balls 
of the aforeſaid bigneſs with 
ſix Eggs, and at the cloſin 

up put. a pound of Butter di: 
ſperſed among. them in little 
Balls as big as Mazbles. Then 


be leaſt,: bind up theſe Pieces 
cloſe with Flag or Tape, - ſea». 
ſonthem' very, well with' Salt, 


Tet it bojlam-Honr and half be- 


fore you. take it.up, - all the 
while it boils ſcum off the Oy1, 
and. ſupply ' it with, Liquor , 
otherwiſe 1t will be ruſty, 


make a Caudle with a quarter-| - DturgeonDoucedto keep; 
of a pint of Whitewine, . half, | Draw.. your Sturgeon. and. cut 
a quartern. of Verjuice, the | it down. the Back .ihto equal 
Yolks of three Eggs,.and alite, | Sides and Rands, A econis 1 it 
tle whole Mace : then putting | from: the Blood with, Water 
In about 4 quarter of a pound: | and Salt, then boil it in- warm 
6t Butter. when they are well | Vinegar and Salt ;- till -arbe 
beaten up and thickned over a. | tender,' then' put; it in ſome 
gentle Fire, . put it into the | place to cool, when cold - Bar- 
Pye ; and ſo cloſing the Lid, | rel itup cloſe, with the Liquor 
bake it in an indiffexently well | it, was boiked in. * 5, ++ (7 
heated Oven. vf Dturgeon Pye , Yot-2 
Sturgeon Woiked ; Take | Take a Rand of Sturgeon-and 
2 Rand and, cut it into ſquare | cut it,znto Collops;-about the 
Pieces as big as a Crown Piece, | bigneſs of a Gooſe Egg; then 
ſtew them 1n a broad mouth'd | ſeafon them with Salt,, Nut-- - 
Pipkin,, | with three or four | meg, Ginger and Pepper ; your 
large Onions, ſome large Mace, | Pye being made ,. put in; the 
tbree or four Cloves, Pepper, | bottom ſome Butter;thtn your 
Salt, ſome ſliced Nutmeg, three | Collops of Sturgeon with'two 
Bay-Leaves, ſome White-wine | Bay leaves, ſome Jarge Mace, 

_ and Water, Butter, and a race | whole Cloves,. blanched: Cheſs 
of" ſliced Ginger, ftew them { nurs, Gooſe-berries, ar Bar- 
well together, and ſerve them | berries,and ſome Butter ; being 
on Sippets, running them. o- | baked, pour”in-a lair made-of 
ver with beaten Butter, ſliced | Buttet, the Blood of the Stur- 
Limon and Barherries ; Jer the | geon . and Claret-Wine, boiled 
Garniſh be the ſame. up and beaten together. +, - 

- Sugar-Cakes : Take a 


Sturgeon _ to Pickle : | 
Garbidge your Sturgeon, if it f pound of fine. Sugar, beaten 
and ſearced, with four ounces 


| ro make Caveet ,- ſplit bim | of the-fineft Flour, -pue ro. it 
down equally on the Back, cut | one pound of Butter well waſh. 
off the Jole tothe Body-ward, | ed with Roſe-water, and work 
then your firftor ſecond Rand 3 them. well together, .then take 
very fair, let .your Tail piece j the Yolks of tour Eggs, a 
. 2 at 


be a Female, . keep the Spawn 


” 


« 
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beatthem withſomeſpoonfulsof 
| Rofe-waterin which hath been. 
ſteep, three days before Nut-. 


megs and Cinnamon, then put 
thereto fo much Cream - as 
will, make it knead to a ſhiff 


| Paſte,- roul it into thin Cakes, 


and prick them, and lay them 
on. Plates ,. and bake them; 
you, need not to butter. your 


- Plates, . for they will ſlipoff of 


themſelves ,' when they are. 
"WC YES. . 

| Dullahub, //-- Syllabub,.. 
— DSurfeit.- Water : Take 


what quantity of Brandy you- 


pages and —_ rp ortion 
'nable quantity of red Poppy+ 
nage 4 «1N -oþ and AE 4t 
colour is extrafted, preſs thenx 
out; and put in freſh and ſo 
do till a Yds 15 of a deep 
TinQure,;; then ſlice in Nut 
meg, Ginger : and Cinnamon, 
of each two drams, to a quart 
of the Brandy., and add an 
ounce of fine; Sugar likewiſe 
to every, quart; Then keep jt 
cloſe ſtopt, and it is excellent 
good for Surfei's, Wind, or 
Hineſs of the Stomach. 
Swan: When it is killed, - 
is either boiled or ſcalded, if 


full of Hairs, then old, but if | 


let-ir ſoak very well ip the O- 
ven, and :being.baked, pour 
in at the Funnel ſome melted 
Butrer, : A þ FA 

Dweat to P2zovoke 2: Take 
of our Gutte Vite, from thirty, 
to fifty drops, Powers of Juni« 
per ſixty, drops ,.. of our Aqua 
Bezoartica one ounce: mix for a 
Doſe, which. give in_a Glaſs of 
Sack, at Bed-time ; "tis: an ex- 
cellent thing. 

Dweet - Bzeads Bak'd: 
Take and boil' them, adding 
thereto ſome;,, parboil'd Cur- 
rans , ' two. or three minced 
Dates, the Yolks of two New- 
laid-Eggs, ſome grated Whire- 
bread, , ſeaſon it lightly with - 
Pepper, Salt,, Nutmeg, and 

ugar, wring in the ; IS of 
an Orange or Limon; lay all 
theſe between two Sheets of . 
'Puff-Paſte, and bake ir, or fry 
it. well in good ſweet Butter. 

\ Swveet-Weats Excellent : 
- Take half a pound of blan- - 
ched Almonds.,. beaten very 
fine wich a. little, Roſe-water, 
[two _ounces.: of: the Leaves of 
;Damask Rofes beaten fine, then 
itake half a-pound of Sugar, 
and a little more, wet it with 
Water, and boil it to a Candy 


not full of Hairs, then young, | height, then-put in your Al- 


and when young called. Cy- 


nets. | | 
Swan-Pye : Pluck. and 


* $kin your Swan, . take out the 


Bones, then Parboil itand ſea- 
ſon it with Salt, Pepper gand 
Ginger, Lard it, and put it 
into a deep Rye Coffin, with 


a good .-quantiry of ' Butter , 


monds and Roſes, and a grain 
of - Mausk, and let them boil a 
little while together, and then 
ut it-into Glaſſes, it makes a 
fine ſort of Marmalade. 
Dweet Meats of G:apes : 
Take and pluck. them from 
their -Stalks and bruiſe them 


| well, then ſtrain them throngh 
Y 4 - 


a Mera 
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a Strainer. made of ,French 
Canvas; then fer that Juice in 


a Gally-P6t, into 4 Kettle of 


boiling Warer for three Hours; 
then take the weight of it in 
fine Sagar, and boil it to a 


Candy height, then put in your 


Juice- of Grapes, and boil it 
el it. be very clear, and ſcum 
it well ; then'pur it 1hto Glaſ- 
ſes, and ſet them into a Stove 
for a while. | 


' Dweet Meats of Baſps,! 


Currans, *oz Cherries ; oil 
your Ra py (in' 2 high Port 
ſopt. clo fl "till they be all 
come. to a Liquor, then ler the 
clear. run throngh a ſtrainer, 
and to a pint whereof, put a 
pound of Red Currans (firſt 
Noned and che black ends cut 
off) and a pound of Sugar ; 
boil theſe till the Liquor be 
* gellied, then put it in Glaſſes, 
1t will look like Rubies 1n clear 
Jelly. You may do the ſame' 
with Cherries, either ſtoned. 
and ' the Stalks cur off}, or 
three or four Caps upon one 
Stalk, and the Stones lefr-in 


the firſt, and boiled in Liquor | 


or Raſps. | 

' Swelling to Bteak:; Take 
of ſalt Butter half an ounce, 
Leaven one ounce; white Mn- 


ftard-ſeed two drams, Gar- 


lick one dram, Oil of Camo- 
Mil three quafters of an 
ounce': bruife and'mix theſe 
rogether, and apply them hot 
Poultiſwiſe, ſpread on a Col- 
wort-leaf, ſuffering it to lie 
on four ' or five Hours; and 
then if the Matter :be ſofr, 


| and the Skin not broke, open 


it gently *with' a Lancet; ''or 
potential Cautery ; and' being 
oprand, for its' ſpeedier Cure 
uſe this DecoQion. | | 

Take round , Ariſtolochia, 
Agrimony , Self-heal>,” -Par- 
ſly-roots, and Gentian,” of each + 
an ounce; boil them in half a 

int of Wine, and as'much 
Vater ; and renting” it 'with 
proper Unguents, lay on this 
conſolidating Plaifter. 

Take. the dried Roots of 
round Ariſtolochia'one ounce, 
Frankincenſe,  Maſtick, and- 
Myrrh,” of each {two drams'; 
Alves-ſuccotrine' one *dram , 
Litharge four ſcruples, - red 
Lead. two ſcruples,* Meal of 
Lupins one dram};' make theſe 
11to, a very fine Pouder :* then 
diſſolve. Deers-ſttet one ounce, 
Oul -of St. John's - wort fix 
.drams, waſhed Turpentine 
half an ounce, Bees-wax three 
ounces; and (being well 'in- 
corporated over a'gentle Fire, 
put: in the Pouder, and mak 
all into a Plaiſter. 
This is admirzble _ in any 
| Tumours, or' Swellings, ' and 
more-particularly in Plague- 
YOres, | 

Dwelling when the Gout 
ceaſes-t To remedy. this ; 
Take the Aſhes of burntOiſter- 
ſhells, or rather the Pouder 
of -rhem, when they are cal- . 
cined, the Aſhes of Sponges 
and Dodder, of each an ounce : 
boſÞ® them in a pint. of ſharp 
Vinegar, and a quarter of a 


&- 


pint of Water ; and with the 
| 4 '..+ + Decotion 


> ad | 


_ 


SW G29 


DecoGtion bath the Part as hot 
as may be endured. '  * 
Or you may bath the Part af- 


, flifthed with this following mix- 


ture : Take Spirit of Wine 'a 
pint, 'Camphire two ounces : mix 
and diffolve': bathe the Place af- 


 fefted well with this, two, three 


or four times @ day, or more 
as you ſee occaſion; and then 
apply Linen Gloaths, eight or 
twelve times . double , dipt into 
the Liquor, upon the part, and ſo 
gently bind it up. | 
welling-of the Liver, 
oz: Spleen : Take the Leaves 
and Berries of Ivy , inftiſe 
them whien' bruiſed ten days 
in Whirewine ;' then- boil it 
till the Wine is three 'quarters 
conſumed, ſtrain our, by hard 
prefling, what liquid -part 
remains, and put to it a like 
unity of Olive-oil, and 


- half the quantity of Bees-wax, 


and therewith being warm'd 
over a gentle Fire,” anoint the 


* Place neareſt 'to the Internals 


ſd grieved; as hot as ir may be 
endured ;” and'in ſo wften do- 
ing, "you will find great Ad- 
vantage thereby. | 
Swelting of the Matrix : 
This is 'frequently, cauſed by 
Ventoſiries, or Windineſs after 
the Birth' ' of * Children. . To 
Remedy it; take Muſtard-ſeed, 
or Rape-ſeed, and boil them 
in Water; make a Fomentati- 


- on, andinje&ir. © © 


The moſt excellent thing for 
this purpoſe is to bathe" the 
Region of the Womb, ' Morning 


and Evening very well wito | 


aA \ » 


_ 


5 


-Powers of Amber ; this. Medicinie 


will give relief beyonil- all im- 
magination 5 more eſpecially if: 
ts dram:; of it be giruen inward-. 
ly in a ri of Sack, or Whites: 
wine, at Night going to Bed. 

Swatlow-Water : Take 
twelve Swallows /out of. the 
Neſt, caſt rhem-: whole into a 
glaſs Alembick, .add thereto 
the Shavings of a Man's Skull 
three ounces, - Caftor one 
ounce and a half;” Pouder- of 
Miſletoe one | ounce; Juice of 
the Roots and Leaves of- Male- 
Peony ſix ounces; Water of 
the Flowers of Tillet, Lavem 
der, -and Lily of - the Valley, 
of each a pint; and a half; 
Vinegar of Squills half a pint : 
macerate them over a-gentle 
Fire the-ſpace of forty Hours ; 
then diſt them in a moderate 
Sand-heat, and keep the Wa- 
ter for uſe. - +: 1! 

It. is an excellent correed 
Anti-Epileptick-Water, and hag 
particular Virtues againſt that. 
Diſtemper. Ir is\-grven about 
a Spoonful in the- Fit , and 
may be. continued every Day, 
as occaſion requires, after the 
uſe of general Remedies. | 

Dwelling of 'the Pard : 
A Cataplaſm of Baked Turneps 
applyed as hot as they can will be 
endured, and renewed as need 
"require, is a woſt excellent thing 
in this Caſe: I have known wes« 
ry great Swellings of this Part. 
totally taken away by this remedy, 
(through its diſcuſſive Vertue) in - 


' the ſpace of forty eight Hours. 
t -  Syllabub: 
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Syllabub : Take a pint of 
Canary or White-wine,' a.ſprig 
of Roſemary, a Nutmeg 
quartered, the Juice of a Li- 
mon . and ſome of the Peel 
with Sugar, put theſe rogether 
' In a Pot all Night, and cover 
them; in. the Morning take 
a pint of Cream, and a Pint 
and half of New-Milk; then 
take ont the Lirhon peel,Roſe- 
| and Nutmeg, and ſquirt 

our Milk and Cream into the 
or, ' with -a wooden Cow, 
fold at the Turners. 
_ - Syllabub Thipt: Take 
half a pint of | Rheniſh or 
White-wine, put it into a pint 


of Cream with the Whites of 
ehree Eggs, ſeaſon it with Su- 


gar,and bear it as you do Snow- 
Cream , with Birchin-Rodds, 
2d take of the Froth as it-ri- 
ſes and put it into your Pot, 
fo doit till it be beaten into a 
Froth, ct it ſtand out'two or 
three'Hours till it do-ſettle, 
and then it will ear finely. 


-: Sprup of Citron-Juice : 
Take three pints 'of Citron- 
Juice extreamly purify'd, pur | 
x into a gaſs/ or glazed earth- 
en Veſſel ; then diflolve there- 
in fix pound of fine Sugar, 
ſtir ic till che Sagar be whol- 
Iy incorporated with the Jaice; 
continne ſtirring, as well when 
it is off, as when upon the 
Fire, and obſerve that -you | 
Make uſe of no Veſle!s for the 
preparation of this, or any 0- 
ther Syrup of acid Juices, but 


ſuch- as are made of glaſs, or 
" Wlazed Earth; for if they be of | 


Metal the Acids will take their 
TinQure and ſpoil the Syrup. 
This is -a' great cooler, -and 
therefore given in Fevers ane 
hotDiſeaſes ; alſo to cutFlegm, 
and gargarize ſore Mouths. 
Dyrup of Cozal':. Toke 
foxr. ounces of ved Coral. well 
choſen, grind it into Ponder on a 
porphyry Stone ; moiften it with 
Roſewater, and being dry, put it 
into #. glaſs Cucurbit, and pour 
on it three pints of the- Juice of 
Banbervies well clarified ; put the 
Cucurbit in a Heat of ' Aſhes 1niv- 
derately hat forty. Hours, ſtirs 
ring \the. Ingredients from time 
to time with a wooden Spatals ; 
then filter the Liquor. through: a 
brown Paper; weigh it, and ve-. . 
rurn it into a glaſs. Cucurbite ſet. 
in Balneo Marie; diſſulve_ in it 
the double weight of Sugar, Fd is 
excellent in peſtilential Diſtem- 
pers. RET 
Sprup of Elder: Take 
ripe Elder-berries, bruiſe them 
well, - preſs out the Juice, and 
put to a gallon a pirit of Ca- 


! nary, or Muſcadel, boil- it co 


the conſumption of almoſt one 
half, keeping it wellſcummed ; 
and when it 1s hot off the Fire, 
put in the Sugar, and ſtir ir 
about : then ſet it on again ill 
it thickens to a Syrup. 

This cleanſes the ' Stomach 
and Spleent, takes away 'the 
ObſtruQtions of the Liver, by 
taking a ſpoonful faſting, of- 
ren. 

Syrap Epileptick : 7oke 
Miſtetoe of the Oak, Roots of 
Peony, the Shavings of a dead 

Man's 


 Marigolds, of 


cloſe Strainer ; and then boil it 


py 
# 
. 


bt. 
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Man's Skull that dy d a violent | 
Death, of | each half an. ounce , 
Flowers, of ' Lily. of the Valley; | 
Roſemary,” Lavender, Sage,” and 
each a little hand- 


ding to it four ounces of rhe ſo-. 
lutive Syrup of . Roſes. 


This 13 @ very good and gen- 
tle Purge, and may be ſafely 


given to Children and' weak Peo- | 


fub : bruiſe" the Miſletoe and ; ple upon any urgent occaſion , 


Roots., © aud 


put : them together | they being kept from #aking Cold 


with 'the Shavings of the Skull ' upon its reception. The Doſe is 
and Flawers, into a Matras, and: '' from one ounce-to an vunce and a 


Spirit of Wine; and having ' 


well cloſed theVeſſel, let them ma- | 


cerdte. a Week together over 
a moderate Heat ; thin with 's 
gentle Heat' draw off | half the 


Spirit of Wine, and preſerve e] 


a-part. ' The remainder being 
preſſed, clarified and filtered , 
bring it 'inte the conſiſtence of a/| 
Syrup with 'eight ounces of the 
fineſt Sugar'; thcw aromatize it 
with "two "drops of diſtilled Oil 
of "Cinnamon. -\ | | 
Thiz Syrup is: wery highly com- | 
mended" for the Prevention and | 
Cure af the Epilepſie. It is to be 
yrs rank 1; 27 , from| 
half. an'unceto an ounce: Tox-mby| 
re-inforeet'nht! Doſe with a dram 
of the Spirit 'tirawn off, and mix 
the Syrig' with cephalick' Waters, 
or DecotHons, 6 
| of Bhubard */ Take 
of | tha (beſt Rhubarb, and_the 
Leaves" of Senna, of each -two 
ounces and a half ; a handful of 
Violet-flowers,Cinnam on one draw 
and # haif, Ginger half a dram, 
Suttory-Wiater © tw "quarts : let 
theſe infuſe over warm Aſhes, | or 
Embers, a Night, the liquid part 
being well preſſed out through 4 


« power on them one pint of reftifiet | half, Tt' expels\, evil 'Humours, 


fortifies the Stomath, and cauſes 
# good Digeſtion, kills Worms in 
Children, and cauſes gentle brea- 


\ thing Sweats. 


 Syrupfoz Bheums : Take 
Syrup of Jubebs , ' Syrup of 
Corn, Poppy-flowers, and dri- 


e+ Roſes, of each an ounce -* 


mix theſe together, and take 


' half a ſpoonful at atime. 


Spyder to Wake and ©O:- 
der : Take your Apples, as 


' you fancy the Syder moſt con- 


vement to your Palate, viz ei- 
ther Red-ſtreaks , Pearmains, 


when they are indifferent ripe, 
ſo that upon ſhaking they will 
fall with tolerable Eaſe : bruiſe 
ot grind your Apples. very 


| ſmall ; and then putting them 


into a Hair-Bag; ſqueeze out 
the Juice in a Preſs by degrees, 
and not over haſtily: pnt up 
the Liquid part'into'a Cask ſea- 
foned by burning a -Rag in it, 
at-the end of -a-Srick, dipped 
in Brimſtone, when the Smoak 


wr that has run through the 
cond ſtraining, or Flujks of 
the Apples: and to make it 


»p wich Sugar to a Syrup, ad- 


| ; 


work kindly, put in a litthe 
| Flour 


is evaporated, and the Veſt 
waſhed with a little warm Li-. 


Pippins , Golden-Pippins, &c. © 


% 
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Plour and Honey made up in 
a Paſte, and encloſed in a thin 
Rag; fa letirftand-in a mode- 


rate warm place ſix or ſeven | 


Days, and-then draw it off 
from the Lees or Settlings into 
another Cxk fo ordered, or 


Bottle it up at your diſcretion.-| 
Bur jn Bottling take Care to | 


leave an inch ſpace from the 
Cark, leſt in working or fer- 
menting 82ain, It either force 
out the Cork, - or break the 
Bottles. Or if ſuck Danger 
appear by the ſinging of the 


little; then cur them \in\quar- 


' ters, . and take out the Core 


and Kernels, and: biuiſe them 
as. the former ; | ſqueeze out /: 
the Liquid part, and Jer. it 
run iato a Veſſel beneath the 


\ Preſs; through a very ſane Hair 


k 


or Tiffany-Sieve, that\may ſtop: - 
the Fragments that will come 

away, with it. Being drawn 
off, warm it -over''a gentle 


| Fire,. but ſuffer ir fot to boil, ©: 
ſcam. off the 


part- that. bub= 


 bles /up, and ſprinkle into it - 


ſome frne. poudered: white Sn- 


Air through the porous Part of } gar-candy ; then put it up in- 
the Cork, yau may open them | to.a Cask, 'and with a little jof 
and give them vent, , of have « | 
Quill run through ;the Cork,” 
which you--may ſtop and open 
at pleaſure - with leſs danger 


_ and difficulty... And ſo of the; 


Cak, in Winter -keep it in.g- 


warm - place. for fear of chil-, 
ling or freezing ': and in Sum- | 
mzr in a cold Place, leſt it fer-/ 


ment-; and that tainting 1t, it 
grow . muſty 'or thick... Yqu 
may likewiſe preſerve it frotn 
theſe latter, by purting a. little- 
ary of Loaft-Sugar for it to 


on. 

Dyner of Codlinz'; This 
is uſually made for preſent 
ſpending ; for .it, will not k 
longer than Autumn, though it 
of an excelleat Taſte, and 
very- pleaſant, and ſparkling to 

led Summer = 
Syder. Todo this, Take your 
Codlins when they begin to 
be ripe,” and Jay them in Hay 
or Straw three Days, after 


4, 


it, heat about. half a pint of 
Ale-Yeaſt,' and pour .it in very 
warm; and fo let it work for 
Twenty four. Hours, then 
draw xt off into another Cask, 
or Bottles; and. leave either of 
them open ten ot twelve.Hours 
in a cool place till.it.is fit toſtop 
ap cloſe : and ſq,ardering' it, it 
will be fit to drink in eightor 
ten Days, and - have a. curious 
cooling: tart flayor, with-it. 
Dyder another 'way : Take 
ſuch aa as are ſuitable to 
your Palate, pare them, - and 
cutting out the [Core and.Ker- 
nels, ſlice them, and boil them 
in a ſufficient quantity. of. Wa- 
ter till a third part be-conſu- 
med.- A Peck of ſliced Ap- 
ples - to a Barrel of Water, 
when firſt put in, befote the 
conſumption,isſufficient; Then 
ſtrain the Water f; om-the boi- 
led Apples, ayd pour it-on 
three Pecks. of bruiſed - Ap- 


they are gathered, to ſweat a | ples that are- not boiled; _ 
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fifteen Hours ſeeping , - run 
from: them; then preſs out 


what will not otherways'come | 


away by the'ſwelling of the 
Apples, 'and put it up for uſe. 
Let; it wotk ſufficiently ;'then 
ſop'it cloſe, -and be careful to 
mind it; alſo giving vent,.. if 
there be occaſion, leſt it force 


the Cask, or Bottles ;;and when 


it is fined, it will be in Colour 
and--. Taſte - like Champaign 
 Syder another way :. Take 


. a.. peck of Apples: and lice 


them, and + boil them in. a 
Barrel of Water, till the.third 

rt be waſted, then cool your 
Water as you do for. Wort; 
when' it is. cooled you muſt 
pour the Water « br three 
meaſures of ground Apples; 
then drain out the Water at a 


Tap three or four times a'day;” 


for three Days together ; [then 
preſs out the Liquor and Tun 
it up: when it hath done 
working, then ſtop it up cloſe. 


Syder its/D pirit :/ This, 


may..-be- gained without'diſtil- 
ling; nd the- better way ; by 
ſerring © a:Hogſhead- of Syder 


eh "Md" 
to freeze /'m Winter, and; ſo 


the ſtrength. of | it retiring to 


rhe middle,” (which will- be - a- | 
bout twelve or fourteengallons, | 
when the weaker-part'15wdves-.! 


wer'd by the.cold) let ic out 
by broacking with a' hot-Tron. 


- It will. prove} ſtronger than 


Canary.' and; much of the 
Taft. 1401 545 2 035 


fo ering it,, after fourteen or 
n 


+ "This Way 'is' frequently us» 
ſedin New*Erglazd,-and other 
Places, where they have great 
y- of Syder. ..  - © 
\-Dpder Boypal ; 7c is cwo 
fold. 1. Of the ſtrength » of 
White-wine.”., To every Hogſbead 
of. Syder , © put \ four gallons of 
Spirit of 'Syder;or Brandy (which 
is about a: pint of Spirits ta a 
gallon of Syder)). '#nd oney gals 
lon of Sweets... 2. Of the flrength 
of Canary. To every Ho 
of Syger, put. fix. gallons of Spi- 
rit of Syder '&& Brandy ;” avid 
three gallons of ' Sweets, whichus 
zo every gallon of Syder a pint 
and half of: Spirit, and. three 
quarters of ..a pint. 'of Sweets. - 
Theſe Sweets are thus. made, . Tabs 
Sugar . twenty; eight pound, Was 
rer.cight or. ten-quarts, 'in which 
ten Whites of | Eggs are well bea- 
ten and diſſolved, put the Sugar 
"inro ' a Veſſel or Kettle,” over's 
gentle Fire, and add thereto a 
gallon of the Egg Water, ftir all 
about till the Sugar is difolved ; 
whey it boils, put in more £E 
Water, to kaep it fromtvile 
too high, and: fo. continue, pug= 


{ ting it: in One balf. pint after" a- 


nather for: an Hour;' till all your 
Egg Water -is ſpent; "thus will 
the. Eggs carry amay'all the foal- 
neſs of the. Sugar, 'making it 
riſe in a ſcam, \and''ſo be taken 
clear off :' this doneboil it to the 
Conſiſtency of a Syrup, i which will 
be wery pure, and: being 7o'd it 
to be uſed, with a little Corian- 
cor-ſeed, 3 yed np it's Rag': you 
may wake This either. of White 


the 


or. Brown Sylgar-vi5fe of bibe, 
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the Syder Roval, well be of a rhe longer it i beprbuar it is 
| palF-colour,; "but if of Brown be. 


oy Teſe, as ' the tartneſs of | your 


er it will be fit for drinking, but 
: : | | A, NL . 
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Sugar, it witl'be> almoeſ}.: of an 
Amber colour, which latter, 'fince 
it is not only cheaper, but as pure, 


#runk, the better it wilk be; | This 
Syder Royal, ' drinks - mery: wn 
pleaſengly when it is firſt made ; 
but after it has flood its Tue time 


may in my Opinion be as will. without drawing,;no” Wind: will 


uſed : of theſe Sweets you are to | be vnovre flrong and pleaſing ; nor 


pur in to pleaſe your Palate, more 


Sydev requires; which is yet mot 
ro beedone, - till the Syder is racks | 
off the laſt. time; and: that it ' 15 
paſt the Fermentation. After the 
mixture is three ov. four Months 
old it will be fit to drink ; but. 
obſerve that the ſtaler ' your Syder | 
is before the Spirits are put to it, | 
the more time the mixture will ve« 
quire to meliorate, and the ſooner 
they are put m, provided it is af- 
ter the laft racking, the ſoon- 


' 58 it ito be Bottled up, | till iz has 


| ftood its due time in the Cack. 


This Syder will keep in Catks;two 
0” three Years, provided ' the 
Carkis kept full, for that'ih-two 
Months time, - it” will be apt:to 
waſte a quart, more or leſs,” #s the 
Veſſdl is in bigneſs,'ſo that it muſt 
be continually filltd up ag aiv with 
Liquor of the' ſame ftrength, or 
rathir ſtronger, by"whioh' means 


it' will grow better and better for 


ſore Tears ; but if it is hepr too 


Iblets of . Croc 
Martis.: Take Saf- | 
fron, of Vitriol, of | 
Mars half an ounce, 
Earth-worms waſhed in Wine, | 
dried and pulverized,one dram, | 
Cinnamon Pouder, very fine, | 
half a 'dram.,s refined Sugar 
boiled in Mugwort-water ſax | 
ounces : "mix: them well, and 
make them into. Tablets,  cal- | 
led Tablets of Saffron of Mars. 
Theſe Tablers are proper to 
openObſtruQions of the Bow- 


% 
k — ——— 


long; it becomes 'as unpleaſant as 


\ 


<. 
”—— 


the 
two drams' to half- an-ounce : 
they are to be:raken faſting in 
a:Morning, er area” Do 
after drink twoor three ſpoon- 
fuls of : Worm-wood Wine. 

. Tafferp-Tarts : Take fine 
Floiir'a: quarter of a'peck, the 
Yolke of twelve Eggs, ſweet 
Bucrer two 'pound'; - Yeaſt a 
quarter of a pint, 'Sugar two 
- ounces : mix theſe well with 
hot m_— till they be made 


into a {hi 


eb, and particularly thoſe of | 


into ſmall Balls, and then intq 
thin 


, 
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iff Paſte, rowl it' up 
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thin... Plates. with your Roller : 


waſh round the Brims of them 


with new; Milk ; then boil | 
Pipensſoft, take off the Peel, . 


and ſcrape off the Palp- from 


the Cory s\ mix. the Pulp with 
a lit epgar, ROD-w org, the 
Scrapings;and:candied Orange- 
pee}, . and a little Marmalade 
of Quinces:. make them up'in 
the forms. of Tarts , - bake 


them in a gentle Oven, aftet | 


you have dried them firſt in a 
warm.. Place, and ferye them 
up ſcraped.over, with Sugar, 
and, ſprinkled with Eſſeace of 
Violets, ot Roſes. FER 

{Tanke;: The Juice isg00d,; 
but the Conſerve. 1s __ ap- 
proved. Tis uſed . for' the 
Gripes,. 'Stone in the Kidneys, 


' Worms in the Belly, ObſtruCti- 


M.a clear; Pin; -that it be nor 
blacked, es _— - Serve. 
i up with. Sugar; Raſe-wargr 

and Orange-juice. 1» | -f? , 
Take a penny.Manchoet; grai 

it very fine, add # hindful of 
fine Flour,':-and the' Yolks of 
ſix Eggs; then! grate in two- 
Naplas Biskets :: make theſe thin 
into a Batter with. Roſe-water 
and; Canary; ther; add two 
ounces of _— of Gar- 
| den-Tanſie ; after it is wel 
clarified and' ſettled, and an 
ounce of -the Juice -of Clary, 
with a little beaten Cinnamon 
and Sugar :: Fry theſe in;fweer 
Butter over genitle' Fire, till 


| it becomes! ſomewhat: 


| 


but beware:pfi burning ar,/ for 
then/it-i$ fpoiled :-then ferws 


on]. of the Courfes, and; the | it npſprioklet with Roſowarer, 


Dropſig-? It reſiſts PatrefaQi- 
on, and brings away or expels 
putrefied Blood : It goadfor 
the .Scurvy, and 'purifies 'the 
whole Maſs of Blood, ienhlive- 
ning the . whole Body-;': but 


wherein Saffron:hasbeewinfix- 
ſedi,” and ſcrape over [ſome 


Tanfle Gzeen, | to fry, 92 
boil; over! a::Pot:v; Take 2 
quart of Crean ,. the: Yolks of 


eſpecially for the Dropſic-it as | eighteenEggs; half their Whites 


taken. with good ſucceſs, : 1 
Tanfte- the New Way: 
Take about twelve or thirteen: 
new-lay'd Eggs to three --pints 
of Cream, 'yer put in-but-ſe/ 
ven of the: Whites of the Eggs, 
and ſtrain -out a pint 'of. the 
Juice of Spineage,. or Endive, 
and Sorrel, fix or ſeven fpoon- 
fuls of | the, Juice of Tanſke,, ! 
Nutmeg fliced ſmall, and half | 


a-pound of fine Sugar,: with a 
little- Roſe-water and. a little 
Salt bear together : then fryr | 


| well beat;/ mix them rogerher, 


and: put /in one Nutineg £ 

ted; oy cblour:it well Lok 
the Juice of Spinage , - an 
.{weeten it With Sugar,” put ic 
inthe Pan;cand: pour iniyour 


| Butter, and fry'ir [on the ane 


 Gde, then Trurm:it on. a Pye- 
Plate; and flide:it into the Pary 
again, and/ry'it,” then -þut it 
on a Pye-Plate. lay fome thin 
| ſlices of -Limoa \upon'ir, and: 
| ficew: on fine Sugar. and ſerve 


ie-to the Table, if you will | 
rot 
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-not fry it; then Batter 2 Diſh irs df, or ſerfling,ſit-ponnd; 


anJ pour- it therein; and fer it 
upon «Pot of boiling Water 
till it be enough,-- Thus] you 


-may make” Fanſites of .any 0- | 


ther things, .as / Violets, : Ras- 
berries, Gilliflowers, Cowllips, 
Marrigolds,. or any ſuch like 
and colour - therty, with their 
Juice ;-© vou | 
Wheat inſtead of Spinage. 

. Taragon-: This 1s} uſed 


* frequently in. Sallads to cor-- 


rect the coldneſs --of other 
Herbs, and their Crudities, Ir 
is good for cold Stomachs;, 
procuring an Appetite, and ex- 
pelling - Wind : - It - provokes 
Urin and-.the Courſes, opens 
Obſtruftions-; and being chevr- 
ed, evacuates Flegm, and ea- 
ſes the Pains of the Teeth. 
Taragon Pickled ; Strip 
it from the Scalk, pur it irito a 
Veſſel with half .White-wine, 
and half Vinegar, ſtop it cloſe 
and keep/it foruſe. F 
Tatagon-Poultis 2 Take 
of Taragon' a - handful, Rue- 
_ tops half .a | handful, Briony- 
leaves five or fix ; bruiſe them 
well, and \mix them with two 
ounces of the: Oil of Water- 
This is an excellent Poultis, 
to.allay Inflammations in $Swel- 
hags,- eaſe Pains'in the Belly, 
by being applied. to the Navel 
pretty: warm ; ſuddainly draws 
to a'Head,:and breaks Plague- 
ſores, or other Swellings cau- 
ſed by internal Corruption. 
- Tar-Water : Take of the 
beſt Sweeds Tar, refined from 


uſe (green 


put'it into-a- thin earthen Veſ- 
ſel;- and ſer that- Veſſel in a 
cold Still; make under” it a 
gentle /Fire, and when there 
comes a thorough Heat; 'a thin - 
Vapour will aſcend and diſtil 
into your Receivers z-or' for 
fear of injuring the" bottom 
of - your Still, yon may-have 
ſach an earthen Veſſel as will- 
ſhut: cloſe 'with * the head of 
your Sell. Gp 

4 This is an excellerit arid ap- 
proved ' Water for #1]'dry oft 
old. Sores,” Scirfs , Scabs or 
Ulcers, being waſhed 'br bas 
thed with it, It likewiſe ea- 
ſes the Pains of the Gout, 'or 
any Pains occaſioned by 'told- 
neſs 1n the Joints.” * A Lint dipt 
in it, and applied, eaſcs- the 
Pains inthe Teerh : the Tem- 


- s 8 


| ples bathed with' it caſes the 
_ Pains in the head. 


Tart of G:een Peale : 
Boil the Peaſe tender, andpour 
them out into a Cullender, ſea- 
ſon, them with Saffron, 'Sugar; 
and Salr, add ſweet Butter,and+ 
then cloſe up theſe Materials 
in a Paſte; whety it” is baked 
ice it 'over. with Sugar” and 
Roſewater : put -in a little 
Verjuice,, and ſhake it well; 
and fo ſcraping a little Sugat 


; on. the Lid, ſerve it up. 


Tart of Bp:icocks : Taks, 


ſome Apricocks three quarters 


ripe, ſcrape the out-ſide off 


{and put them into Water as 
| you ſcrape them ; having rais 


ſed your Tart, dry them and 


fill it therewith, ſtrow- good 
| h | tore 


Mm bake it. an hour, and ſcrape 


fine Paſte, and garniſh them ' 


Whites, 
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ſtore of Sugar on the rop, cloſe 


on Sugar. | 
Tart of Cherries: Stone 
our Cherries, and lay them 
in the bottom. of your. Pye, , 
with beaten Cinnamon, Gins 
per and Sugar, then cloſe itup, | 
ake -it.and Ice -it, when 1t.is 
biked, pour into it Muske- | 
dine and Damask-Water, wel! 
mingled together, and ſcrape | 
on Sugar, | 
. Tart of G:een. Sp2onts 2 
ake green Sprouts, .and give : 
them a ſcald in hot Water, lay ! 
them a draining, and ſo mince ' 
them ſmall, and pur-them into | 
with Herbs, ſeaſon them with 
Lard melted, ; and Beef-mar- 
row, and an Onion ſtuck with 
Cloves and Pepper, and ſome; 
thin ſlices .of-znterlarded Ba-- 
con : between the interlayings- 
of the Herb, and 'ſo cover it. 
up with ſome Paſte; . and; 
when it is baked,.- put in ſome! 
Gravy, and 'the Juice. of _ Li- 
mon, .and ſerve it up. . 
— Tart in Pattipans : Take 
a pound'of 'Flour, three quar- 
ters 'of a. pound . of Butter, 
and four E885, traving ont the 
fifteen large- Pip-' 
pins, one pqund of. Sugar, ' 
cut your Pippins. round, cute} 
ting out the Cores, .waſh your" 
Paſte when they are in the Pans 
with melted Butter, and 'aa 
the top of the Lids put ſome ! 
ſhred. Orange. of Lumon-pe 


., Tarts of Pears, Wardens» 
ippinsandQ-uinces :-Take 

our Wardens, 'five; Quinces, 
ſix Pears, eight Pippins, pare 
them, and ſlice them into thin 
ices, then ſeaſon them with 
beaten Cinnamon, Orange and 
Citron, candied 4nd: minced, 
or for want.'of that you' may 
> uſe .the raw Peels of '/Limon or 
Orange minced ſmall, lay on 
the top of all, two: pound of 
ugar, . then cloſe up your 
Paſte, Paſty-pan,. or Diſh, bake 


it, and Ice it,, ſcraping on Su- 


gar. . TODD | 

. Tart. of Þiltaches : Cut 
the Piſtaches, and: green. Ci- 
tron, and pur it into tine Paſte, 
and ſeaſon it well with/Sugar 
and Cinnamen, with the Juice 
of; Limon, and cover,it up 3 
when you ſerveit, put Orange- 
flowers/:to it for .gatniſh,' or 
other candied Flowers... 
+: Tart of  Pippins :' Ha» 
ying ſome Puff Paſte-ready in 
F Di or Pan, -lay in ſome 
preferved Pippins, which have 
.Qrange-Peel in; them, and the 
'Jyice-of Orange or Limon: to 
cloſe them, and bake «them a 
tele; 41} 03755 

,\ Tart 'of P2unes $* Stew 
two, d- of Prurits in as 
much Clatet-wine as will cover 
them; being -- tender: ſtrain 
them; then waſh and-rub thera 
altogether, and potir'in-ſome 
of'ithe Liquor they. were ſtev- 
"ed in; to waſh the Prunes from 
the ,:Stones ;| (then: ſer whar 
you have ſtrain'd, over a Cha- 


they muſt be. roll'd out-yery 


fing:Diſh' of Coals. with.a li 
T :> tle 
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tle whole Cinnamon , large 
Mace, a little Orangado and 
Citron minced, ſeaſon it with 
Sugar, Roſe-water, beaten Cin- 
namon and Ginger, Iet it boil 
up till ir be thick, after this 
take out your whole Spice ; 
| Jet not the Wallsof your Tart 
be above af iftch and @ half | 


» 
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it with Puff Paſte, cut in ſome 
pretty fanſie to ſhew the Fruir, 
then bake it, and ſtick it full 
of Candied Peels, and ſerve it 
cold. | ET 
Tartar, the Cream ſolu- - 
ble : To make this Soluble, Take 
Cream of Tartar, diffobve it in s 
ſufficient quantity of hot Water ; 
then gently drop into it Liquor of 
Salt of Tartar till the Ebullition 
ceaſe, evaporate the ſuperfluous 
Moiſture, and the ſoluble Cream + 
of Tartar will remain; for the 
quantity of the fixed Salt fur- 
mounting the Atidity ' of the 
Greiin of Tartar, breaks the U- 
non of its Parts, and infinua- 
ting its Pores, makes it ifſolu- 
ble in cold Water, or cold Liquors ; © 
wherews, vtherways, it could not 
be tiffolord, but in thoſe that are 
Voiling hut. © = 
- For Soluble Emetick Cream 
of Tartar , Take Crocus Mital- 
torum , mixed with Salts and 


—_— 


high, and Ury it firſt in an O- 
Faſhion tither in ſix, 'or eight, 
then put in your Stuff, and 
with your Spoon plant it eve- | 
ry where, put itinto the Oven, | 
you draw be Bom it with Lo- 
-Zzenges, and ferape on Sagar. 
Tart Boil the 
Rice, when clean 
Cream, or Milk; and when 
-and ſeaſon it with | Nutitiee, | 
Gnge and Cinnamon, '« lit- 
the Yolks of (fix Eggs,and'the 
Joice of Oranges: bake 'ie in 
nough, draw it : rhen ſgape 
Sugar 'vh 'the 'Lid of it, and 
Tart of ſeveral Siweet- 
Meats * Take ſomePuFPaſte, | 
It in the bottom of your Ba-| 
king-pan, 'then lay -in a Lay of | 
more 'Paſte very thin to cover 
them, then ſome 'Currans Pre- 
Paſte tocover them, then any 
white Sweer-Mear,. as Pippins, 


ven, you may make i corner'd 

let no Corfier be empty, but 

and let it Ttand a little, when 
of Wice : 

, in 
it is render, pur it indo a Diſh, 
de r, Salt und Sugar, 
a gentle Oven'; and being'e- 
ſo ſerve it up. 
and:rofl it yety thin, 'and lay | 
PreſervedBarberries,then'fome 
ſerved; 'and then a Sheer of 
white Plurabs or Grapes, {od 


Cream of Tartar, of each two 
ounces pubyerize them very finely, 
and let them macerate for # - 
ten Hours in three pints 4 cold 
Spring-water : then digeſt them 
as ting in a moderate Saud-heat, 
and -at length emcreaſe the Fire, 
and let them boil gently ; filter 
the-Liqudr, and tvaporate it till 
# thin Film cover it, then ſet it 
in's co0l place to cryſtallize. 

The 'Parrs of the Tartar, . be- 
ing difſunited'by the fixed Salt 
remaining in the Saffron of Me 
tals, is eafily difſolved "in cold 
Woatrr, and fitted to purge up- 
wards -and downwards, giving it 
from two to three, four, five, or 

fix 
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ſome 


Iruit, | 


t full 


rve it 


ſolu-- 
Take 
tins 
ater ; 
nor of. 
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ed Salt 
of Me- 
in cold 
rge up- 
wing it 
rye, or 

fix 


- ries; and waſh them, 


are new kiled. 


| begins to hoil: 
tender, diſh them on Sippers, 
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fix grain), in Broth, or Wine, or 
ſome. ther convenient Liquor. 
Tart of SDtra vp: 
Take middle ſized Strawber- 
ut them 
into your Paſte, ſeaſon them 
with Cinnamon, Ginger, and 
a little Red-wine, on the top 
lay Sugar, let it ſtand in the 
Oven about half an Hour; 
then draw it; ice it and ſcrape 
on Sugar. _ | 
Teals: If rhey feel thick 
or hard upon the Belly, then 
they .are far ; but if they feel 
thin upon' the Belly, then they 
are lean; and-if they are dry 
footed, then ſtale killed, bur 
if limber footed, then- they 


Teal Woiled : Take the 
largeſt ſort of Teal, draw 
them and pick them clean, 
then rake about a dozenſtew-- 
ing Oifters, Thyme, Sage, 
Winter-ſavory and Parſly clean 
ſtript and cut ſmall; - make 
them with a little Rutter and 
Pepper | into a Ball ſtiffned 
with Flour ; and the Fowl be- 
ing truſſed, put this/into the' 
Belly, tying the Neck and 
Vent yery cloſe, then put 'rhe' 
Fowl into the Water when | 
being bojled 
with Gravy, Anchovy-ſauce, [ 
and the Herbs; Jaying the 
Oiſters, with ſome Limon-peel | 
and Parſly, about the Diſh for | 
garniſh. _ ; | 

Tears to Pzevent : If 
Tears or Humors- are 


1muchk- 


Jchem in about | half s pint of 


hindring the Sight, and being. 
roabled; Toke of 24- 
loes Epatich two drams, infuſe 
White-wine, and Roſewater, of 
each an equal quantity, and 
waſh the Eyes with the Liquid 
part Morning and Evening ; or 
elſe foment them with the Water 
of Steehados. ; | 
Tealle, its Decoion: This 
1s uſually called Fulters-Thiftle ; 
the Roots of it boiled in Wine 
help tocure Ulcers, and Warts. 
There is a Water that is recer- 
ved in the hoYowneſs of the 
Leaves of thisPlant, asit grows, 
afrer a ſhower of Rain, which, 
by long analy, en0te,. be- 
comes good for the Inflamma- 
tions of 'the Eyes; alſo to take 
away Spots from the'Pace, and 
beantifie ir. The Herb *boiled 
in Wine purges by Urin. -- 
Teeth to Fatfen? Tate s 


pint of Red or Claret-wine, and 


about | half an ounce of Japan- 
earth, diſſolve it as much as may 


be ; then pour off thi Clear, ' avid 


waſh the” Mouth ' with <A 6 


or, Toke Sage, - 


wory, bojl them in ring-water 
trill the Water 3s firong of 'the 


Herbs ; then (put "into a pint on 


ounce of Honey ,' anil half wn” 
ounce of lom, boll it a little 
fill the latter art diſſulved : and 
then being firained; waſh your 
Mouth 'with'it | at- comomient 
rimes. ET OO? 3% 

But there is nothing better than 
to rub the' Tetth" ang Gui: with 
Green Seurvigraſs, fix,” eight, ov - 

#y. or -70- hold the 


uſually ſtanding in the Eyes, = times & 
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Herb betmeen the Teeth and Lips 


all Day,* between \Meals ;-but e- 
ſpecially to: let it dye there all 
Night, and this to be conſtantly 
done ,. for twelve., or fourteen 
Days together,, mare or leſs, . as 
you ſee occaſion ; this method 
clears and cleanſes the Teeth, ab- 
ſolutely cures the Scurvy in the 
Gums, fills them up with Fleſh, 
and foſtens the Teeth if - they be 
looſe, beyond all other things what- 
oeVer. * | | 1 | | 
Teeth: to, keep Dound : 
Let the Party,- if it can be a- 
greeable,... frequently - rub. his' 
Teeth with. the: Aſhes that re-! 
main: 1n.; a7 Pipe- ,afrer it 1s 
{moaked, ,waſhingit afterward | 


with fair Water. . Or, Take j 


the Juice, of Houſleek,- and 


Scabiousand-waſh-your Mouth | 


grirh{it. once.orr twice a Week: 
in the, Morning. ...,; 
» .Teeth,.-to- make Firm :: 


\Take the Aſhes of Vine-ſprigs,! 

and thoſe of. the Root of. Bur- 
- dock, put. .them toto.Vinegac,: 
\Jet them ſteep about fix Hours, ; 
andthen firſt-waſh;yo! 


ith fag Water, and afterwarg: 
with .. Vinegar. ſtrained Elexr) 
and. preſexye..che..Teerh \to.a 
bh - grett-Age, 1 Oo on, 
1: Teeth vftenſtve.: -If your 
_ 'Teeth.,.:by;. xeaſan,. of,: their * 
Rortenngſs, or, Humours ſet-| 
tling. ugdes, them, , caſtian,yl 
favcnr,. to Remedy u, Take 


from, the,Aſhes,.and jr; will al 


'Four-oureces:; of, Cummin-ſeed,: 


ii. a querty of  White- 


And. Ming, 2yll a Qugrter. of. a 
= &' | i 
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pint be conſumed ; and with 
this waſh . your Mouth Mor- 
ning and Evening. 

But to waſh: the Teeth with 
Fuice of Scurvigraſs, five, ſix, 
or- eight times a Day, is bejond 
all oth® things whatſoever ;* 
I ſpeak what I know by experi-. 
ence. COR dw 
Tench-Ppe : To order 
this, andſeaſon it well, Take 
about ſix Tenches; and ha» . 
ving ' made the: Coffin,.. Jay a 
laying of Butter, and ſome 
Nutmeg, Cinnamon; and Mace 
lightly ſcatrer'd over it ; then | 
lay .in the Tench ,- put over 
them ſome more Butter and 
Spice, with a few blue, Cur- 
rans clean waſhed, and pour in 
about, a quarter. of a pint of 
Claret, then. bake 1t well : 
when enough, take. it out, 


} and put in more Butter. at the 


ſpqut, - and: ſerve it up. with 
ſome fine Sugar duſted, over 
Ms ter : nr 
..,In_ this manner you . may 
{cafon.a Carp-pye, but three 
of; them, if any thing. large, 
are ſufficient in one Pye.,. 
«Tender Epes :| Take the 
Vater'of Flantane Eyproright, 
Pumpernel, and Oil of Roſes 
ear. them -up together, . and 
and . waſh or anoint the Eyes 
with them, and the Sight will 
'he,much ſtrengthened. :. « |. 
rt... Af, they are apt to be affiifrd 
g 2 hra violent Flux of Rheum ,ei- 
ther from Weakneſs, | or... taking 
-cold,. you may waſb . the Eye with 
ole Branay . cold., three, . fans, 


five, or fix times, at 'due inter- 
Wy _ Vals 
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wals : "Itisa remedy, beyond moſt | 
. other things : nor will it anake 
the Eye ſmart ſo much as ſome, | 


which ſeem to be much. more 
mild. © 

Teneſmus:; Mix Balſam of 
Sulphur , made with Oil' of 
Turpentine, with Linſted, or 
ſome otherfuch like convenient 
aryint Qil, *till the Balſam 'be 
thereby ſo well allayed, that 
it may be well endured ;-then 
let the Party dipa Finger io it, 


; and uſe it as a 6 Suppoſuory 


once or oy 

Terms of Art, gn. Yard 
Wozds in Phyſick, 8&c. 'Ex- 
plained. 4bſtergenr, wiping. 

. Acrimony, is a Quality that 
is biting upon the Tongue, 


viz. Liquids, Fierbs, &C. 
Agglutinate ,' to glue roge- 

ther. - _. 

_ - Mlexjpharmick, reſiſting Poi- 

ſon. 

Alternately, by Turns. 
Anodyne, gives eaſe. » 

* Aperitive, opening. 
Aqueous, , watry. 


Aronpatick, odoriferous, or | 


Spicy ſmells. - 
Aſfthmg, Difficulty of Breach. 
Attenuate, to thin. . 
AttraFive, Drawing. 
Aſtringent, Binding, 


| Biruminou, "of the Nature 
of Pitch: 
Bulbons, Round Rooted. 


Calefie, ro heat. 
Capillary, Hairy. 


a 
> 
bl 


= 


Meid, is a thing very. ſharp, 


| 


Cardiack, Cordial. © Fay 


Caries, Rotrenneſs. BY 
Carminattive ,expelling Wind. 
Cataplaſm, A Poultis, 

Mo Cephalick , proper for the 


Cholera,” A pledfant Evacu- 
ation' of Choler . upward and 
downwad, 

Compreſs {'* A Linen Cloth 
often folded ; a Bolfter ; ' alſo 
a Chirurgick Jn nftrument. 

' Concreted, ' Thickened. 

Conſolidates, makes ſound or 
whole. | 

Corroborate, tO Strengthen. 

Coſmerich, Beaupifying, | 


Diabetes,. A val Evacyation 
of Urin. op ia 

Diaphoretic] | 

Decant, t6- put went off, 
and leave the ling behind. 

Decoffion-," boiling or the 
Liguor to any thing” 

Digeſt, to Diſlolve. 

 Dilaze, to. open wide. 

Diluted. "made thin. 

*Diſcuſs, drive away. 

Detergent, cleahfing. 

Deterſive, cleanſing. 

Diuretick, force Urine. 


| Ebullition, bolling.* 
Effuſion , ſhedding; 
Emolljent, ſoftening. 


Empyems , 23.,Co eQion . _ 


Marter in the Breaſt, + 
Epatick, " Frogen to the Li- 
Ver.. 
; Epirhem, an. *Gurward Ap=- 
plication ro theStoinach,Heart, 
or Liver., 
Erfion, a Gnawing. 


Z 3 KRrrhing, 
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Errhine, a Medicine drawn 
up the Noſtrils. | 

Excreſcent, growing up. 

Exhilarate, to make merry. 

Expeforate, to bring up the 
Matter from the Lungs. ' 


Fibres, Strings. 

Filtrate, to ſtrain through a 
Paper. 

Feces, Dreggs. 

Fronials, an A 
the Forehead. 

Fungous, any thing ſpongy. 


pplication to 


Hume, to moiften. 
Hyſterick, Vaporous. 


Infarnes, Breeds Fleſh. 
Indurate, to'waſh hard. 
Inſpiſated, thickened. 


Lenitive, mild or gentle. 
Levigate, to make ſmooth. 
Ligature, & binding of . Li- 
nen-Cloth. .. ; 
' Lin#us, a Medicine for the 
Lungs. BS 
'- Lithontyiþti 
Stone: 
Lotion, a particular Bath. 


= 


Lubricating, Smoothening. | 


Luxations; Membery out of 
| 
-» 


Membranoug, Fibrous. 
Millepedes, Hog-lice. 
Mucilaginous, Shimy. 


Narcotick, occaſioning Sleep. 
Nephritick, belonging to the 
'Reins. £4 
© Ferve, a porous ſubſtance. | 


ck, a breaking the | 


/ 


_ 


- 


% 


—JcW©__ 


Oblorg, longer than Broad. 
Obtaje, Blunt. Lf 
Oedematous, Flegmatick. 


Palpitation , a Beativg of / 
the Heart. LN | 
_ Paralytick, fubje& to Palſie, 
Paregorick, diſpoſing to Sleep, 
Perennial, laſting. © 
Pulmonick, proper for the 
Lungs. | 


Refrigerate, to cool. 
Repercujs, to beat back. 
Repreſcs to bear down, 
Rejmous, of the nature of 
Rofto. 
' Rupture, a Burſtenneſs of the 
Belly. 


PA; bus, a hard Tumouyp. 
_ Sextiary, ſomewhat above a 
Tag. | | 
Siccity, Drineſs. 
Soporifick, gives Reſt. 
Specifck,a particular Remedy 
for ſome peculiar Diſtemper. 
Splepetick, as wo for Spleen. 
Sport aneouſly 
own accord. 
Stagnating , ſtanding till. 
Stomachick, proper fpr the 
Roar, A = 
Styptic ringent. ' 
Solinfhed F raiſed to” ths 
Neck of a Veſſe].. 
Succulent, Juicy. 
Sudorifick procuring Swear. 
Suppurating , bringing to 
Marrer. 


Tablets little pigces cut out 


like Lozenges. 
A ry proper for the 
Breaſt, Torfifi 


reely of its _ 


"0 4 - 
= " of & x * 4 * y 
—” 
—_ 
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Torrification, Roaſting, 
Tamoxr, a Swelling. 


Vegetable, an Herb. 

Vehicle, ſome proper Wa 
ter to take;a Pouder, or-the 
like in. . | 

Viſcous, limy, tough, clam- 
my. .. 

Uterine, proper for the 
Womb. | 

Vulnerary Potion, a Drink | 
for healing Wounds. | 

Terms of Carving: Leach 
that Brawn. Break that Der. 
Lifr that Swan. Break that 
Gooſe. Sauce that} Capon, 
Spoil that Hen. Fruft that 
Chicken. Unbrace that Mal- 
lard. Uglace that Coney. bh 
member _ that Hern. - UW 
gure_ that ©-Peacock. Diſplay 
that Crane, Untach that Cur- 
lev. Unjoint that Bitrern. Al- 
lay that theaſant. Wing that 


Yor Mince that Plover. 
ing that Purtralge. Thi 

. that Pigeon. Border that Pa- 

ſty. Thigh that Woodcock : | 

And the Word in Carving! 

pos to all manner of . Small | 
irds is to Thigh them. 

To Diſmember a Hern : 
ving taken off both the Legs, 
lacWir down the Breaſt with 
your Knife, and raiſe up the 
Fleſh; then take = gw off 
with the Pinnion, and fo ſtick 
the Head in the Breaſt, and, ſer 
the Pinnions on the contrary 
ſide of the Carcaſs, and the 
Legs on the other fide, ſo that 
the Ends 6f the Bonss may | 


other Wings . croſs 
top of jr. | 

To Unbrace s Mallard, Is, to 
raiſe up the. Pinnjon- and Leg, 
but not to take them off; then 
raiſe the Merry-thought, and 
Jace it down on exher fide 
the Breaſt with your Knife , 
| bending it to and fro, .. 

'To Sauce a Capon : Lift up the 
Right Leg and Wing, and ſo 
array forth, and lay bim in the 

iſh as if he wers to fly. 

To Milay a Pheaſam : Raile 
the Leg and Wings as it were 
- Hoa, and put no Sauce bur 

alt, 

To Wing « Partridge : Raiſe 
his Legs and Wings, and if 
you mince him, ſauce him 
with Wine, Pouder of (Gin- 

er, and Salt, and, ſo ſetting 

im on « Chafing Diſh of 
Coals to warm, ſerve him up. 

To Wing a Quail; Raiſe his 
Legs, and Sauce it with Salt. 

To Diſplay.s Crane : Unfold 
the Legs; and cut off \. the 
| Wings by. the Joints , then 
take up the Wings and Legs 
and Sauce them with Pouder 
of Giriger, Muſtard, Vinegar, 
and Salt. . 

To Diſmexber @ Hern : Raiſe 
the Legs and Wings,and Sauce 
bim with Muftard, Vinegar, 
Pounder of Ginger, and $ale.. 

To Unjoint @ Bittern : Raiſe 
the Legs and Wings, and 
Sauce x with Salt only. Ls 
T> Untach 4 Curlew: Raiſe- 
the-Legs and- Wings as a Hen, 
and put nothing but Salt re. 


" over the 


meex, acroſs over ir, and the 


Mt. | 
&4. 


Fr 


(344) T E 


T ns 


- To Unlace a Coney : Lay it on 
the Back, and cut away the 
Vents, then raiſe the Wings 
and the Sides, and lay the 
Bulk andthe Chine together; 
Sance them with Vinegar and 
Pouder of Ginger. * 
To Mince a Plover ; Raiſe the 
Legs and Wings, and put on- 
Ty Salt. | 
To Thigh a VVoodcock : Raiſe 
his Legs, and dighthis Brains ; 
bur in the ordering of a Snite 
you muſt raife the Legs, Wings, 
and Shoulders : And ſo in the 
Caſe of other fort of 'Small 
Fowl. Bur as to ſome Lar- 
ger, take the following Di- 
reQions. | 
Swan to Lift : Slither down- 
right .in. the middle of the 
breaſt. and ſo. clean through 
the Back from the Neck to the 
Rump, and cleanly and hand- 


ſomely part her in two halts 


that you break not, nor tear 


the Meat : Lay the two halves | 


with the ſlit ſide downward | 
in a f:ir Charger ; throw! 


'Salt about ir, and let your Sauce 


be Chaldron, ſerye 
cer. 

To Rear a Gooſe; Break the 
Gooſe contrary to the former 
way, viz. Take off ber Legs 
very fair from the Body, cyt 
oft the Belly-piece round and 
cloſe to the lower end of the 
Breaſt, lace her down with 


in a Sau- 


.your Knife on each fide, your 


Thumb's breadth from ' the 
Bone, jn the middle of the 
Breaſt ; then rake off the Pin- 
nion on each fide, and the 


LM 
© 


Fleſh which you have firſt 1a- 


ced, raiſe it quite up from the . 


Bone, and take it from the 
Carcaſe with the | Pinnion ; 
then cut up the Bone which 
Iyes before in the Breaſt, cal- 
led the .Merry-thought , the 
Skin and the Fleſh'being upon 
its; then cut from the Breaſt 
another ſlice 'of- Fleſh. quite 
through ; take from the Bone, 
and turn the Carcaſs, and 
cut it.aſunder, the Back-bone 
above the Loins, and take the 
| Rumps bone-end, and 'lay it 
in the Diſh with the Skinny 
fide” upwards , lay it at the 
fore-end of the Merry-thought 


{ with the Skinny ſide upwards, 


before that the” Apron of 
Gooſe ; then lay your Pin- 
nions 'on . each ſide contrary, 
and in like "manner place e£ 
6s behind them, that -the 


— 


» 


zone-end of the | Legs' ma 
ſtand up croſs in the middle of 
the Diſh, and the Wing-Pin- 
Hnions onthe our-ſide of rhem : 
put under the Wing Pinnjons, 
on each fide, the long flices 
of Fleſh that you' took from 
the Breaſt-bone, and'let them 
meer under the” Leg-bones , 
'and "let the other 'ends v., Jo 
in the Diſh berween the Legs 
and the Pinnions: pour your 
Sauce of | Muſtard., Apples, 
and Sugar, yell mixed, under 
the Diſh, and ſpripkling on 
Salt, you may ſerve ir up-with 
Gravy Sauce, or what others 
-you are furniſhed* witkall in 
the foregoing Treatife, © 


. 


To 


ep —_—_—_ 
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To cut up a Turkey or Buſtard: 
Raiſe the Legs up very . fair, 
and open the Joint with the 
Point of your Knife, but take 
them nut. off: then Jace the 
Breaſt down on both ſides, and 
open the Breaſt-Pinnion , but 
take. it not off; then raiſe. the. 
Merry-thought _ between "the 
Breaft- bone and the top of it : 
then face -the: Fleſh - on borh 
ſides the Breaſt-bone, and rai- 
ſing up the Fleſh called the 
Brawn,, turn it. outward on 
both ſides, But break it- nor, 
nor take it off: cut off rhe 
Wing-Pinnions - at the Joints 
next. the Body, and ſtick on 
each. ſide . the. Pinnion where 


Pinnion, and take the middle 
oe * that will juſt fir the 
MS...» Fools 
This way you may Carve up 


a Capon, or Pheaſant; but, in 


the Capon cut_not.off the Pins 
nion; bur in. the Place where 
”_ put the Pinmion of your 
urkey or Buſtard, you muſt 
t the Gizzard of your Tur- 
ey, on each ſide half. 


_ Terms tp Pzovoke : ,Zoke| 
for" vhree Mornings together, as 


bout the expefed time .of the 
Menſes, a draw, or @ dram._ and 
half of the 'Galls and Liwvers 
"Eels, dried and reduced -tq 


Powder, ' in '# Glaſs of White 


wine or Canar 


7M Tetter: To cure this, Take , 


black Soap, a quarter of an 
ounce, Bole-artnoniack two 


fdrams., ' Oil 'of Turpentine 


3 
- 


three drams; . Bees-wax half an 
ounce, . and Bears-greaſe one 
ounce ;, make theſe up into,an 
Ointment , or thin Plaiſter, 
and .apply it to the Place, re- 
newing it every Day, and a 
ſpeedy Cure will enſue. This, 
alſo breaks the Whitloe, and is 
excellent againſt Scalds | or. 
Burns. | "_ 
Or, Take fair Water a quart, 
white Vitriol, Roch- Alom, of each 
an ounce ; mix ard diſſobye, and: 
with this Water waſb the Tetter, 
two, three, or four times a Day, 
for a quarter of an Hour, at a. 
time, as hot as it can be enduved © 
In ten Days time it will perfeftly 
cure it, though it has been of.. 


' the Brawn was turned our; bly twenty Years fianding, 
cut off the ſharp end of the| 


. Tetters to kill; Take of 
burnt Alom, Ginger , and 
Flower of Brimſtone, of each 
alike quantity : mix them well 
and , incorporate them, with 
freſh- Butter, ſo much as when 
'melted will bring them into 
'the conſiſtence of an Unguenr ; 
and with it anoint the Part af- 
fAliQed,as hot as can be well en. - 
'dured, when you are going to. 
Bed, and ler it continue on all 
Night ; and, when . you riſe 
waſh ic off with Celandine-wa- 
ker : bur upon- going to Bed 
take a little CE Mas wogdar Ml. 
a ſpoonful or two of Treacle- 
- water to prevent the Humours 
being driven.into the Maſs of 
Blood, which oftentimes hap- 
pens when this. 1s. not on, ba: 
 thing-the Place withCelandine+. , * 

water. 


| ; Thozow- 


_ 


.* - , 
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- Thototd-wax : The De- 
coftion'of this Herb in, Wine 
or the Leaves poudered, are 
applied fucceſsfully in Rup- 
tures and Contuſions. - Some 
hold it is a proper Remedy 
for the King's Evil, alfo Fra- 
Qures, and an Erylſipelas. 
Tho:n-PFpple : An Oint ' 
ment made- of the - Juice of 
the Leaves, and Hogs lard, is 
excell-nt for Burns and Scalds, 
The Seed 1s to be avoided, 
becauſe taken for a time it oc- 
caſions Madneſs. 
Thoat-Doze : Take Ver- 


ice of Grapes an ounce, beſt 


-Ju1C 
| ices half an ounce, crude? 


Alom abour a dram and a half: 
make thele into a thinneſ:, and 


with a fine Rag at the end of | 


a ſmall Stick, or Wyre, thruſt ; 
It as far- as is convenient into 
your Throat where the Sore is, 
and- bathe the Place ' grieved 
with it. Do this often and 
between every "two times 
make a gargling with ſome 
Plantane-and Roſe-water. - 
Thzoat=wwozr 2 This Plane, 
eſpecially the Root, is aftrin- 
gent, and drying and there- 
fore the DecoCtion is excellent 
at the beginning of Ulcers 
and Inflammations of the 
Mouth and Tonſils, and for 
other Diſeaſes that require a- 
ſtring-nt Remedies. 
. Th: This is uſually 
inciden among Children, 'and 
frequently proves very dan- 
gerous: Wherefore to Reme- 
dy it, Take Juice of ,red 
Sage, two ounces, as much A- 


Tom beaten as the bigneſs of a 
ſmall” Hazle-nut, and half a 
fpoonful of Honey , which 
when the Juice begins to waſt, 
put in, fo let it boil a lictle ; 
and having cooled it, rub the 
Party's Mouth with a little of 
it, waſhing ir afterward with 
the Juice of Sage. 
'Thpme: (here I mean the 
wild fſorr Ir is hot and dry, 
and conſequently forces the 
Courſes ani Urin. Ir is ce- 
phalick, Uterine, and Stoma-. 
chick, and therefore good a- 
gainſt Spitting of Blood, Gripes, 
and Convullions , &«c. Our- 
wardly applied, it eafes the. 
Pains of the Head and Gid- 
dineſs and difpoſes to Sleep. 
'Thyme Garden, its Uer- 
fues : Theſe are very great, 
as will appear to any one that 
does but obferye That it pro- 
voketh - Urine ; it doth hear, 
and being takenin Drink, doth 
parge the Internals, and ex- 
Qorates all nauſeons and ill 
\Humours of the Lungs by 
Spitting: four drams of Thyme 
dried and reduced to Pouder, 
beirff taken faſting in a Glaſs 
of Canary, by often regearing, 
eaſes the Pains of the Gout ; 
for it gently purges Choler 
and other ſharp Hamours : It 
1s good alſo for Diſeaſes-in the 
Bladder;: and a dram be 
taken in an ounce of Wate 
. and Honey, is good for ſuch 
as have their Bellies begin 
to ſwell, forthe Sciatica, and 
| Pains in the Reins, Sides, and 
" Breaſt; for Inflammatrions and 
Stitches, 


o 
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Stitches about the fore-part of 
the” Belly; for Melancholy 
Perſons, and for thoſe that 
are troubled in Mind and much 
given to Frights -and Fears 
upon flight occaſions, 4f three 
drams be-taken in an ounce of 
Honey and Vinegar well tem» 


, pered together : it js-alſo pro» 


firable againſt the Inflamina- 
tions of the Eyes,_ and the 


_ . vehement Pains thereof, and 
much revives the Sight. There |. 


1s an Oil extracted from it of 
the colour of Gold , which 
cometh forth- with a Water, 
when the Herb being. freſh 
and green is diſtilled ij a Bath 
of t Water. This Oll 
ſmells like a Citron, and is ve- 
ry tart in taſte : its Virtues are 
to heat all cold Parts ; but by 
the way note, That for what 
has been mentioned , Black 


Thyme muſt not be choſen ; 


for it corrupteth the Tempe- 
ratufe, and engendreth Cho- 
ler ; and therefore it muſt be 
that which bears a carnation 
Flower, or that which bear- 
eth a white one. 
Tickling Kheum : This 
is cauſed by defluxions of 
Rheum , and is often. very 
troubleſome. - To remove i, 
Take Olibanum and Penice 
Treacle, of each a like quan- 


tity; incor them well, 
and make hs up into little ! 
Pills, and let the Party take a 
dram of them; and if need] 


require it, a ſcruple or two 
pnce or twice a Day. 


, 


Every Night going to Bed let 
the” Sick take from two to 
Grains of my Volatile Lauda- 
num; and every Morning faſt- 
ing this faixturg: Take choice 
Tent or Alicant fix ounces: Tins 
Hnre of Catechs made with 
Brandy, a ſpoonful and half: 
mix for # draught; if theſe 
things be continued for ſome 
time, they will not fail of do- 
ing the Cure. 

Tincture of Pmber: KRe- 
duce five or fix ounces of yellow 
Amber into an impalpable Pou- 
der,” put it into a Bolt Head, and 
on' it. pour Spirit of Wine the 
heighth of four Fingers, and ſtop 
the Head with another 10 make 4 
double Veſſel ; and when you have 
exattly lated the TunBures with 
a Skin or wetted Bladder, place 
it in Digeſtion in hot Sand, and 
leeve it five or ſix days till the 
Spirit of Wine '#s ſufficiently 
temged with the Amber colour, 
then decant the Tiniture, and 
put wore Spirit of YVine td the 
Mattey, and ſo digeſt it as before; *© 
then having ſeparated the Im- 
pregnation, mix. it with the o-* 
ther, and filter them, and ſo put 
them into an Alembick, and di- 
flil them with a ſoft Fire about 
half the Spirit of VVine, which 
might before ſerve, may do mn 
this . lafl, Keep the \ Tinfture 
which you find remaining at the 
bottom of the Alembick cloſe fope 


up. | 
7 du may takes ten drops of 

this in. ſome convenient Li- 
quor for the, #poplexy,  Palſie, or 
Ep:lepfie ; and it is much com- 
En” - mended 


or Afﬀiitiion 0 
Tincura Sacra: Take of 
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wended for the helping VVomen 
in moſt Diſtempers of the Head, 
fl the Brain. _, 


the Species of Hiers Picra one 
eunce, Canary a pint: infuſe the 
former in the latter in ſome cool 


| place the ſpace of ſeven” Days, 


ſhaking it two or three times a 
Day and thes let it fland till 
" the VVine looks clear. 

This wonderfully cleanſes and 
frengthens the Stomach, is good 
for the Faundice; Dropſie, #I 
Habit of Body, and for opening 
Obſtrultions'in the Liver, and 
Spleen. Three (poonfuls may be 
taken at a time, 0r more or 


' beſs, according to the. Age and 


Strength of the Party afflifted. 
Tincture of 'Saffron ; D7:- 
zeſt in two quarts of our Aqua 


_ 


it into:ſome old fat Cheeſe gra- 
ted' into it, ſeaſon it with 
Cinnamon, Sugar, and boiled. 
Carrans, add the Yolks of hard 
Eggs grated ; and theſe being - 
all well mingled together, you 
may make them up into Toaſts, 
Balls, Paſtils, or any ſuch little 
things, 'as you pleaſe; and 
frying them with ſweet Butter, 
and grated Nutmeg, they wall 
taſte wonderfull pleaſant : 
but the chief uſe they were 
deviſed and intended. for, was 
to lay about the Diſh, or under 
ſundry forts of fried Meats, 
the better to ſet them off, 


though they eat, very curt 
ouſly. | 
Tobacco; Though many 


'are ignorant of any uſe of 
this Plant than in ſmoaking, it 


Bezoartica.; two ounces of Saf-'; has nevertheleſs many other 


fron for the ſpace of ſix Days : 
then the Tinfture being. ftrai- 
wed. our , keep it cloſe flopped 


' for. uſe. You may take of this 


half an ounce at a time in aglaſ; 
of VVine, or- any other &dnveni- 
%a? Liquor. 


© This is wouderfu'ly' efficacions | Preſervative in 


| ways of ſingular Virtue, wiz. 


It reſiſts Putrefaftion , pro- 


: vokes:ſneezing ; the ſmoalun 

' of 'it ſtops Catarrhs, and dit- 
' poſes foreſt, takes off Weari- 
: neſs, - and ſuppreſſes the Fits | 
| of the Mother : It. is a good 


Plague times. 


in chearing and''6:1nforting the | A, Gargariſm of it cures the 
Heart, concoiFing. the crude Hu- . Tooth-ach, and diffolves the 
ours of the Breaſt, - helps the Tamour of the Uvula. | A - 


Faundice ;- ani is. good againſt . Bath. of it. 


or.. ths; green 


»he. Infe&ion of the Plague, and | Leaves applied, cure-Leproſie, 
25 of ſingular validity in dri- | the Itch, -kills Lice, and” heals 
wing out the'Small-pox, but in | Wounds, cleaaſes Ulcers, and 
that caſe you muſt b: wary in; takes;out the Fire of Scalds, 
taking too much of it, for fear or Burns. The Smaaking of 


of  iniflaming the Blood. 

- Toaits , -or: Balls, &c. 
Fried : Take, a. boiled or 
raw Pike, mince it and ſtamp 


'n5: 200.4 to bz taken, eſpzcial- 
{ 


| it ſtrengthens the Stomach, 


helps Concoctian, and gen- 
tly moves the BzIly ; bur 1s 


ly 


' quart, Olive-oil a pint, with 


bh Cans ue 
+ #V. os 4 Xa 2-6 
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ly to any'exceſs,. by thoſe of a | 


hot Conſtitution , becauſe it 
dries up or evacuates too much 
moiſture 3 It eaſes Pains in 
the Teeth, a hollow Tooth e- 
ſpecially, being ſtopt with it,” 
either as. it is, or the Cinder 
of it not burnt to Aſhes. And 
in cafe of . the Palfie, take the- 
green Leaves of Tobacco. and 
infuſe them in old Mallaga, 
and rub the Parts afflicted with 


the liquid part after Sweating : | 


this has been often tried with 
ſucceſs. A. Pipe 'lighted, and | 
the Smoak forced up the Fun- 
dament, eaſes the Colick, or 
Pains of the Belly; it alſo 
cures the Fits.of the Mother, 
and Faintings. ; 
'Tobacco Dalve: To 
make. an excellent | Salve of 
Tobacco, Take the. Juice of 
green Engliſh Tobacco one 


as much Turpentine, Wax,and 
Verdigreaſe, as will thicken | 
them over a gentle Fire to the 
confiſtence of a Plaifter. 

This 3s. excellent for Cuts, 
Rruiſes, Burns, Scalds, Gun- 
Thor, and to be applied to the 
Place which ' any venomous 
Creature has bir or ſtung. 

Tongues of Deer,Cal ves, 
02 Dheep, Fryped : Boil your 
Tongues, and peel them, then 
cut them intoithin ſlices, and 
put them in to the Yolks of ſix 
Eggs beaten with Nutmeg, Su-' 


gar, Salr and Cinnamon, with : 


2 handful. of Currans, a litrle 
Limon ,./ cut in. thin- ſquare 


ready, then put inthe Ingredi- 
ents into the Pan by ſpoonfuls, 
being fryed (but have a.care 
oF Burning) ſerve them on 
Sippets with Sauce matle of 
Sack, ſweet Butter and Sugar, 
ſerve it hot ſcraping in Su- 
gar. | 
Tongue-Pye : In the firſt 
Place, Take a Neat's-tongue 
well boiled, blanth it and cut 
it in thin {lices, as alſo ſome 
interlarded Bacon, and lay a 
laying of the Bacon between 
every Laying of, the Tongue z 
bur let the Bacon be cut much 
thinner and lefler in quantity : 
then take half an ounce of 
Pepper, two large Nutmegs, - 
was "cr os far) og forbea- 
ring to ſprinkle any Salt: af 


| ter this make a Leer with Half 


a pint of Claret-wine, and 
ſome Gravy, the Yolks of three 
Eggs, a piece of Butter, and 
grated Nutmeg. boil them up 
co a conſiderable thickneſs : 
then when the Pye is to. be 
ſerved up, put it in with a 
Funnel at the Pipe, or open 
Place left for that Purpoſe. 
And by this methed you may 
order and ſeafon a Hare-pye 
to the beſt Advantage to pleaſe 
the Palate. 

Tooth-Fch : To eaſe the 
violent Pain of | the Teeth, 
with which old and young, 
are too frequently - afflied, 
Take ewo parts. of . Lisho-yu- 
gar , and; one- part of black 
round Pepper, make them 18- 
to-fine Pouder, and pur them 


pieces, let your Pan :be juſt ]-into.a' Spoon over two or three * 


well 


4 


 Phire diffolve it in as little as 


ſeed. :and Hyſſop-ſeed, bruiſe 


'Gunce in two ouncesof Roſes 
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well kindPd Coals; and when | 


the Sugar begins to relenr, 
rake off the Spoon, and whilſt 
the - Mixture is ſoft, form it 


into little grains, the ſize to. 


ſhape the bollowneſs of your 
Tonth, and ſtop it in as cloſe 
as may be; and fo renew it as 
you find the firſt waſte. 
Tooth = Fch : Take the 


quantity of *a Bean of Cam- 


may be of Aqua vite, in a 
ſmall Glaſs Viol, upon hot 
Cinders; then touch the] 
Tooth with a little Tent of: 
Cotton, or Linen, and if it; 
be hollow, leave the Cotton or 
Linen moiſtned ih the Tooth. 

- Another : Take Henbane- 


them very {mall ; then put as 
much Sweeds-Tar as: will fix 
them together. to make them 
up into little Pellers, and ftop 
theſe into the hollowneſs of 
the Tooth, tyed up in a little 
fine Rag. | 
Another : Take Ginger , 
beat it fine, and ſowitup ina 
fine Rag, more long «than 
broad ; thefi ſoak it in the Spi- 
rit of Wine, lay it to the Root 
of your Tooth, and though b 
by its Heat it may ar firſt cauſe 
the Nerve of the Tooth to 
rave a little; yet in a ſhorr 


time, being ofren dipt and ap- | 


plied, it will altogether ta 

away the Pain. Or, for want 
of this, take what follows, 
VR, 


Seerh clarified Honey one 


mary-water, or Hyfſop-water ; 
and taking off the Scum thar 
will ariſe -put in the fine Duſt 
of Pepper, let it conſume till 
a blackneſs enſue, and it thick- 
ens ; then dip into it a Sage- 
Leaf, whilſt it is hot, and lay 
to the Tooth, and the Pain will 
preſently abate. . ; 
If. the Tooth is not hollow- you 
wnſt take two, three,. or four 
grains of our Volatile Lauda- 
num every Night going to Bed : 
ond in the Day time (if the 
Pain is extream) you muſt hold 
this mixture m your Mouth. 
Take of our Gutte Vite two 
drams, ' Sherry-Sack four ſpoon- 
fuls, mix them, which uſe at ſe- 
veral times ; but if. the Tooth is 
hollow: take of our Valatile 
Laudanum ten grains, Scio Tur 
pentine four grains, mix and. in- 


' corporate it withLint which thruft 


into the hollowneſs of the Tooth "to 
the bottom ; but the beft and in- 
fallible way is to burn the Nerye 
at the Root of th# Tooth, with s 
red hot Knitting-needle , after” 
this Operation, 1 never obſeryed 
the Pain to return any more. , 
Toot!) not Hollow: If 
there be no hollowneſs in the 
Tooth, or viſible defeQ, and 
yet it akes, Take the Root 
of black Hellebore, common- | 
ly called Bear's-foor,, ſcrape off * 
the Rind, and cut a pretrt 
ſlice, and lay it to the Toot 
berween your Gums, and the 
inſide of your Cheek, avoiding 
the-Rheum rhat it will occaſi- 
on; and ſo renew it with a 


/ 


freſh piece. 
32 Tooth 


'ches*in ſeveral Parts -of the 


," ing, and very aſtringent, and 


| Tet the Party keep cloſe in a 


with wvulnerary precious Oint-" 


+ put it- into about four ounces 


—_— 
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Tooth-Wozt : The greater | 


ſort of this 45 excellent for 
Rvptures and inward Wounds, 


divers Perſons ; which was 
rarely given without Succeſs. 


Treacle-Dpirit: Tomake 


and for Diſeaſes riſing from | this, "Take rhe Roots of Ma- 


Defluxions , 


by taking 
drams of the Ponder in Broth 


ſucceſſively for ſeveral Days. | 
| berries, and the See 
Thop's-weed ,. and .Seſeli” of 


It likewiſe eaſes Pains and A-' 


Body. 
To:mentil ; This is dry- 


therefore is very powerful in 
the Fluxes of the Belly and 
Womb; - and being mixed 


ments and Plaiſters, it feſtinates 


che Cure of Wounds,old Sores, 


and Ulcers. From half to a 
whole dram of this, taken in 
Wine, is greatly commended 
for curing. an Epidemick Dy- 
ſentery ; Rhubarb being -uled 
before , if occaſion require 


A, 
Treacle, Remedp foz A 

gies : Take of Yenice, or 

London-Treacle half an ounce, 


of White-wine: then put it 
into a Veſſel cloſe covered, 
and let it firpper for half an 
hour .over the Fire, but not 
boil, ſtirring or rather ſhaking 
it ſometimes abour, and take, 
it pretty hot about two. Hours” 
before the Fit comes on, and 


warm Bed, in order to. [weat ; 
and. repeat. this two or three 
times. Ee AT 
This was experienced by the 
famous Sir -Kenelm Dighy, and 


by him orderetl to be given to 


whole in @ Sand-heat, and keep 


two i ſter-wort, Angelica, Spignel, 


and the bigger Valerian, of 
each three ounces, Juniper- 
of Bi- 


Marſeilles, of each an ounce ; 
approved Treacle four ounces : 

e Roots and 'Seeds- being 
bruiſed together, macerate them 


| eight Days>in two pints of 


reQifhed Spirit of Wine : then 
make your Diſtillation, and 
preſerve the Sparir. 

Thus Spirit reſiſts very pow» 
erfully all ſorts of Poiſons : It 
may be taken in Spaniſt-Wine, 
or any Cordijal Liquor, from 
beatfo apply'd ro the Nofrily 
| o apply'd to the Noſtri 
Fore i TE and Su- 
utes of the Skull, for Head- 
achs. Fainting Firs, or Drou- 
ſineſs of the Bran. ' | 

 Treacle:Water ; This is 


' the moſt Excellent ſort of all. 


To make it, Take the Roots of 
Gentian, Angelica, Maſter-wort, 
Kalerian, and Contrayerua, 0 

each two ounces, Citrom-rind , 
and Orange-peels, Cinnamon , 
Clowes, and Juniper-berries, of 
each an ounce; Tops of Water- 
Germandir, Rue, and St. John's- 
wort, of each one handful : in- 
fuſe ther three Days in Spirit of 
Wine, and Waters of Nuts, and 
Carduus Benedifius , of each s 
quart : then add four ounces of 
approved Treacle ; difill the 


the 
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the Waiter thoſe ſropped for 
Be. 

This is an excellent Water to 
reſiſt Poiſon, and to fortifie all 
the noble Parts, being taken 
from "one aram to half an ounce. 
Some make a Treacle-water, by 
diſſolving 'the Treacle in equal 


parts of Spiri: of Wine and. 


Vinegar, uſing it without any 
Diſtillation ; but Reaſon and Ex- 
perience tells us this is 
S—_ 2 

Tre-foil, or Bucksbane : 


The Decoon of it in White- 


wine is good againſt the Scur- 
vy, as alſo, for” Pains in the 


»#*"-Limbs, The Leaves boiled in | 
. "2:5 Beer, and taken - hot , eaſe 


>= Pains in the Bowels; but be- 
ing bitter, it is beſt taken in 
any lenitive Syrup. 
Trembling, a | Remedy 2 
if the Members tremble and 
Jhake, that you cannot 1at cer-= 
tain times hold them ſtill, though 
mo tauſe of Fear, Danger, or 
DefefF, is evident to, cauſe. it, 
anoint the Crown 'of . th; Head, 
the Hair being ſhaven off, and 
the other Parts eſpecially where 
you find the Trepiaation", with 
Powers of Lavender, and drink 
two arams of the Water that is 
made of Man, or Swines Blood, 
brought ts putrefation , with 
£qua vite, or Spirit of Wine, 
and afterward  diftilled: and 
, this muſt be frequently repeated 
for a Month's ſpace. | © 
' Troches Pettozal : - Take 
of white Sug If 
Shgar-candy, and Pehids, ' of 


far more 


{ danut 


ar i pound, white |' 


© : - Ht wh. q v 5 > : . 
'L R , 


Roots of Florentige-orris half 
an ounce, white Starch an 
ounce and half, . Licorice fix 
drams, with a convenient 
uantity. of the Mucilage of 
Tramcanth extracted in Roſe- 
water : make the Materials into 
\Troches, that they may be per- 
fumed, as occaſion requires it, 
with four grains of Amber- 
greaſe, and. three of Musk. 
Theſe are Excellent © for 
Conghs, and Cararrhs in Win- . 
ter, and for the preventing 
taking Cold in ſuch whofe oc- 
| Caſions conſtrain them to Tra- 
vel in damp and foggy Airs. 
Trochiſes DOdoziferous : 
; Take' the Pouder of green 
| Willow-coals three ounces , 
Labdanum two ounces,  Sto+ 
rax and Benjamin, of eacti 
half an ounce ; Maſtick, ſweet 
| Tacamahacca, and yellow Am- 


ber,” of each two drams;' Lig- 
numRhodium a dramand half : 
make them up with the Maci- 


| lige of Gum-Tragacanth 'ex+ 


Qed with Roſe-water, .and 
dry them in' the Shade.. 

. This 18 an excellent Perſume: 
for . Chambers and ' Roots, of 
'Entertzinment, as. likewiſe'to 
drive' away ill Airs, and bad 
IT hif her Wa 
'* *T,xochiles, another Way : 
| Take the Coats and Aſhes '* 
Rofemary, beat friall, and ſif- 
red finely, . four ounces, Lab- 

| two ohnces, Storax and 
Benjamit,” of each ati ounce; 
Rqors of Cyprus, Aromatick, 
rel Maſtick, 'and Amber of 


vach ' four -ountes; 'of the 
C 4 % A 14 + Y + * y * X 
! 


L, 4 
viz b 


excl rwo' drams, Cloyes one 
} 2aw $9.0 - - = dram; 
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dratn, Musk, Civer, and Am- 


befgreaſe ten grains, the Mu- 
cilage of Gum-Tragacanth , 


extrated with Orange-flower-' 


water, as much as will make 
them tp, and ſuffer them to 
dry as the former. 

Theſe give an excellent O- 


dour, and are very wholſome | 


to the Brain, and drive away 
offenſive: Vermin and InſeQs, 
being burnt on Coals, 
Trotter-Pype :$ ,This 1s 
done with Wardens, Quinces, 
Pears, &:. ahd.you may either 
take them ſeverally, or altoge- 
ther quartered, or ſliced raw ; 
if 1n quarters, put ſome whole 
ones among them'; if ſliced, 
beaten Spices, and a little.But- 
ter, and Sugar, taking'to-eve- 
ry twelve large —_— a 
pound of Sugar, and a quar- 
ter of a pound of Butter, cloſe 
itup and bake it; and when it 
15 well baked. mafh the Fruit ; 
then put in ſome Cream, and 
Yolks of Eggs well | beaten, 
andſtir them all together : then 
cut the Cover ' into five or ſix 
pieces, Diamond faſhion ; pur 
in a little Roſewater, and 
ſcrape Sugar over it. G4 
Trouts to Stew :' Take 
three or four Trouts, or more, 
according to their bigneſs, and 
_ put them in a Diſh with ſome- 
what more than a quarter of 
a pint of Sick, or inſtead 
thereof, Whitewine, with a 
quarter of a pound of Butter, 
a little whole Mace ; ſome 
Pariley, a little Wintes-ſavory, 


[ther 3 which done, put them 
to the Trouts ; kt theſe flew 
about a quarter of an Hour's 


then take the Yolk of a hard . 


Egg, and mince it ſmall, ſtew. 
ing your Trouts therewith : 
then diſh up, pour the Herbs 
and Liquor all- over them , 
ſcraping Loaf-ſugar thereon, 
and ſerve them. very hot to 
the Table. ' 

Tumour in the Eye + 
This is otherways called a 
Phly&ena, or a little Tumour 
in the carneous Tunicle of ir. 
To remove it, Take the Oint-- 
ment of Mucilages, and dreſs 


to ripen the Tumour ; then 
with a ſteady Hand open it 
with a Lancer, or Needle, and 
preſs out the offenſive Matter 
then cleanſe and heal the Parr. 
with Honey diffolved in alittle 
Sage-water. 

Tumour of the Knee 2 
Take a green Colwort-leaf , 
with red Veins, or Streaks, 
pare off the Ribs flat and al- 
moſt level to the reſt of the 
Leaf ; then with the haft of 
your Knife bruiſe it, and apply 
it to the Part affefted, renew=- 
ing it three or four times 2 
Day. This alſo allavs any 
Heat or Pain by other means ; 
anddraws gently,moſtly evacu- 
ating the Humour by Sweat. 


eight onnces of far Figs, two 
ounces of white" Lily-roors, 
rwo ounces of Bean-flour, (or 


_and Thyme, minced all tOge- 


Aa 


nue 


the Eye with it for ſome time 


Tumour to Ripen : Take . 


Mea] :) boil them, the Figs 
and Roots being bruiſed, in as 
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much Water as will reduce 
them to the conſiffence of a 
good Poultis; which ſpread 
to a good thickneſs, and lay 
warm upon the Part, and ſhifc 
it often till it becomes dry. 

Tumours Sharp: Take 
Spring-water a gallon, put in- 
to it a good handful of dri- 
ed Sage, let it boil till it be 
ftrong of it, at what time put 
in about two ounces of Spa- 
niſh Cake-ſoap; and when it 
is diſſolved, the DecoQtion 1s 
compleat ; and withthis, and 
Stuphes, foment the Part grie- 
ved warm for a conſiderable 
time togerher. This is excel- 
lent good to allay and diſperſe 
allTumours accompany'd with 
ſharp and affliting Humours. 

Tumour in the-Theoat : 
To cure or remove this, which 
indeed is lometimes very 'dan- 
gerous : Take a quart of new 
Milk, put into it a handfil of 
Mallow-leaves, and a like quan- 
tity of the Leaves of Night- 
ſhade : ſhredding them ſmall, 
and let them - boil till the 
Herbs be tender; then put to 
them an equal quantity of the 
Crumb of White-bread ,, ſo 
that being ſtirred with the 0- 
ther Ingredients, it may be 
reduced to the conſiſtence of a 
 Poultis, amongſt which ſcrape 

a little Bole-armoniack fine in 
pouder; and fo ſpreading ir 
on 2 Stay, lay it to the Throat 
warm- as may be well endu- 
red, and as it cools and dries 
fupply it with another, 


| Knife, and it will be ribbed, 


Tumour in the Thzoat, 
another: To Remedy this 
dangerous Defe&, gargarize 
your Mouth with Wine of 

omgranates, and Barley-wa-. ' 
ter mingled [together ; alſo 
take Syrup of Poppies, and 
Syrup of Mulberries, of each 
- a quarter of an ounce ; Roſe- 
water three ounces : mix them 
together, and not only garga- 


 rize your Mouth with it, but 


mixing a little Honey and Bole- 
armonia& with it, ſwallow as 
much as will he on a Knife's; 
point Night and Morning, and 
it will allay the ſwelling, and 
eaſe the ſoreneſs. +; 

Turbyt-Boil'd : Draw the 
Fiſh, and waſh it clean fron 
the Blood and Slime, pur it 
into boiling Water and Salr, 
and ſuffer it to boil very lej- - 
ſurely, keeping itſcuming, and 
'add..more Salt in the boiling ; 
and when the Water begins ro 
ſhrink: add a little White- 
wine and Vinegar, Mace; Gin» 
ger, and two or thliree Cloves, 
with ſome Limon-peel; and 
when it is boiled and cold, put 
in a ſliced Limon, or two, 
and take up the Fiſh, and keep 
it in an earthen Pan ; with 
the Liquor it was boiled in, 
cloſe covered. Your Liquor 
you boit it in, , muſt never be 
but little more than will cover 
it; and the Fire muſt be gen- 
tle, over which it is boiled, for 
fear of breaking. 

Turbut to - Slice the 
Fiſh, then hack it with your 


fry 


Y 


OO 


by choves 5 
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fry it with Butter till it is near 
brown ; then drain the Butter 
from it, and the Pan being 
made clean, put- it in again 
with Claret, Ginger, and Nut- 
meg, ſliced Anchove, Saltand 
Sefton beaten (mall, and fo 
fry it till balf the Liquid be 
conſamed ; then pur in apiece 
of Butter, mix 1t well with 
the reſt, and mince a Limon 
5 . » 

into it; then having rubbe 
the Diſh with Onion, or Sha- 


lot, ſerve it,up in what you. 


4 


Jaſt fryed it in. - 

. Turbut Waked : Waſh 
and draw him, barb the Fins 
round, ſcorch him on both 
ſides, ſeaſon him well with 
ſweer Herbs, Cloves, Mace, 
Nutmeg. Pepper and Salt on 
the under fide ,. ſeaſon: him 
in the Scorches (in the upper 
fide) only with Cloves, Mace, 
Nutmeg-and Salr ; then make 


| your Coffin in the manner and 


form of a Turbur ; dry bim in 
your Oven,then rake him forth 
and waſh .him in the inſide 
with the Yolks of Eggs, and 
ſtrow the bottom over with a 
minced Onion, and fix An- 
then put in your 
Turbut , with the backſide 
downwards and having ſome 
ſmall forced Meat Balls of 
Fiſh, pat round, about by the 
ſides, and put Oyſters and the 
Refuſe and Liver, all over kim 
oh the top, and the Yolks of 
ſix hard Eggs, with good 
ſtore of Butter, and pat. him 
in the Oven, ſee that you ſup- 


ply him with Butter in ;he 


baking : let the bottom . of - 


your Oven be very hot, thae 


he may boil up to the top; 
when he is baked, make your 
Lear with White-wine, Vine- 
gar, Oyſter Liquor ; ler it be 
| hot, and beat it up with the 
'Yolks of three or four Eggs; 
and put in your Turbut, ſha- 
king ir togecher that it mingle 
with your Butter, put it in 
the Oven again for a little 
while, and then diſh it up 
garnifh ir on the top with fry- 
ed Oyſters, - and ſtick ir all 0- 
ver with Toaſts, made of 
Whiterbread , -putting drawn 
Butter on the Top, thus ſerve 
it up... 

- Turbut Waked: Your 
Turbur being fin'd, and prepa- 


'red, flaſh it on the white fide 


with your Knife, ſeaſon it with 
ſmall Pepper and Salr, Nut- 
megs, Cloves, and Mace, your 
Coffin being made according 
to the proportion of the Tur- 
but, put ir in, Jay on Butter, 
cloſe and bake it. | 

Turbut to Souce : Ha- 
ving bolled ir, put it into Vine= 
gar, Salt , and White-wine, 
with ſome. of rhe Water it 
was boiled in; then add ſome 
Spices,” as. Cloves, Nutmeg, 
and Ginger , ſomes Tops: of 
Fenil, and Bay-leaves, keep- 
ing it cloſe covered. 

If you would ear it hot 
when boiled, pour on it ſome 
ſtewed Oiſters, Jay ſlices © 
Limon, and run it over with 
beaten Butter, place Sippers 
conveniently in the Diſb,. and 


Aa 2 ſtick 
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ſtick it over with fried Bread. 
Or ſerve 'it up with beaten 
Butter, ſliced Limon, ſweet 
Herbs boiled and minced, Q 
nions and Barberries cut ſmall. 
Turbut to Stew: To do 
this the beſt way, . Cur it in 
ſlices, and fry it ; and being 
half fried, put it into a Stew- 
pan, or convenient Diſh, with 
Elaret, grated Nutmeg, and 
three or four ſlices of an O- 
range, a little Verjuice, . or 
Vinegar, and ſome ſweet But- 
ter ; and when it 15 ſufficiently 
ſtewed, diſh it up; and run it 
over with beaten Butter, 
ced Limon, or Orange and 
Limon-peel, and fo ſerve it 


up. 
"Turkey=Cock : If he be 
young he hath a ſmooth black- 
1th Leg, and a ſhort Spur ; if 
old, he hath a ſharp Spur and 
ared Leg ; if he be ſtale, he 
will be dry footed, and his 
Eyes will be ſunk in his Head ; 
but if he be new killed, his 
Eyes will ſtand firm in his 
Head as if he were alive. A 
Tirrkep-Yen : If ſhe be old 
will have a red Leg, and rug- 
ged Grain, but if young a 
ſmooth Grain, and if ſhe is 
full of Eggs, ihe is ſoft and 
open'vented ; if hard vented, 
not full of Eggs. 
Turkey-DOpe: For this . 
to ſeaſon it well, you muſt 
. take half an ounce of Cloves, 
finely beaten, with a little 
Mace, Pepper beaten one ounce, 
Nutmegs ſliced thin, or ſcra- 
ped one ounce and half, a quar- 


«= 


fli- 


| and when 1t has bouled) a litcle, 


ter of an ounce of whole Macs; 


then put four pound of But- 


ter in the Pye, mix more Salt 
than Pepper, and forget not 
to put, two pound of Butter 
to every peck. of Flour : And 
in this manner you may ſea- - 
ſon and'order a Gooſe-pye. 

Turkey Roaſted: Draw 
the Fowl, and take ſweet 
Herbs, and ſhred them, and 
put them into a Linen Ba 
with Butter and Spices, and 7 
put it into'the Belly ; then baſt 
it as it 1s turning on the Spit 
with hot Water, till it 1s as 1t 
were parboiled ; and drying 
it with a fine Cloath. baſt it 
with Butter, and dridge it 0- 
ver with a very few Crumbs 
of Bread and grated Ginger : | 
and when it 1s roaſted, ſerve 
it up with Anchove-ſauce,ſmall 
Herbs minced, and the Juice 
of Limon ; garniſhing it with 
Limon-peel, Tops of Hyflop, 
or Winter-ſavory. 

Turkey Syauced : Take 
one or two fat Turkeys when 
they are well dreflſ:d, take our 
the Bones, and tye up the Fleſh 
in the nranner of a Sturgeon, 
put into. your Veſſel . two 
quarts of White-wine, ons of 
Water, and one of good Vine- 
gar : make it boil, and pretty 


' well ſeaſon it with Salt, then 


pur in the Fleſh, and let it 
boil rill it be very tender; and 
when it is ſufficiently boiled, 
Take it out, and traſt the Li- 
quors and if it be wanting in 

arpneſs, put more Vinegar, 


put 
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put it into an earthen Pot; | 
an1 when cold pur in the Li- 
quor it boiled in, quite cove- 
ring it ; ſo ſufferit to remain 
three Weeks ,, or a Month: 
then ſerveit up as you do Stur- 
geon, with Elder, and Vine- 
gar, and garniſhed with Fe- 
nil. Thus you may pickle a 
Capon, . only \ then you muſt 
lard it with great Lardings be- 
fore. 

Turnip-Bzead : Take a- 
bout half a Buſhel of the 
middling ſort of Turnips, not 
ſticky, but ſuch as will boll 
ſoft; being pared and boiled, 
_ out the Water very 

ard, till they are quite dry, 
beat them then in a Mortar, | 
and mix with' the Pulp about 
two pound of fineWheat-flour, 
and two ounces of Carraway- 
ſeeds ; put ina pint or ſome- 
what more of new Ale-Yeaſt, 
mould it up as other Bread, 
and let it be well ſoaked, and 
it will not only look but taſt 
like Bread. This is not only 
made for ſaving Charges in 


þ 


but of late has been quch in 
' eſteem for Conſumprtions, and 
thoſe troubled wich ſhortneſs 
of Breath and Prtiſtck; being 
very wholeſome and nouri- 


poor Families in a-dear Year, | 


ſÞing. 


Turnip - Tops -Pickled?® 
Let them be young, and cut 
off the withered Leaves or 
Branches ; when your Water 
boils put them therein ; let 
them lie till they are pretty 
tender, then drain them from 
the Water let them ſtand 
Ull they are cold, then pickle 
them in White-wine-Vinegar, 
and Salt. 

TurpentinePlaiſter : Take 
four ounces -of the beſt Tarpen- 
tine, two of Bees-wax, one of 
Honey, @ quarter of an ounce of 
Perdigreaſe, Deer's-Suet two oun« 
ces, Oil-Olive two ounces : make 
theſe into a Plaiſter over @ gen= 
tle Fire, by well ſtirring. and 
mixing together. 

This 1s exceeding good to 
draw Swellings to a Head,. 
eaſe cold Pains, Aches, or 
Numbneſs of 'the Joints ; to 
draw out Thorns , Splinters, 
ruſty Iron, broken pieces of 
Swords or Gun-ſhot; andis a 
very ſingular Drawing Plat- - 
ſter on all Occaſions, where 
the Humoursare ſtubborn. 

Tatſan ; This ſtays Blee- 
ding : the bruifed Herb or 
Juice applied ,- ſtays ſpitting 


of Blood, or hindersthe Blood 


from flowing inwardly : the 
Juice being drank with a little 
Cinnamon-water and the Spi- 
rit of Wine. 


Flertan ; Half a 
ſpoonful of. the Pou- 


A this Herb before the 


Stalk ſprings, taken in Wane, 
Waters,or Milk once or twice, 
helps thoſe that are troubled 
with the Falling-ſickneſs : The 
Leaves bruiſed: are uſually - 
lied with ſucceſs to ſlight 
ounds, and have a power, 
when decoQted in any conve- 
- Nient Liquor, to purge up- 
wards and downwards, and 
_ give if the Party be careful of 
Pimnſelf, fine gentle breathing 
$weats, * 


Uarieties, in a Will of 
Fare, of ſuch things as are 
in teaſon fo every Month 
in the Pear, v1z. 

FANUARY 

Brawn and Muſtard. Boiled 
Capons in ſtewed Broth, or 
white Broth Two Turkies 
3n Staffaldo. A Haſh of twelve 
Partridges, and a Shoulder of 
Mutton. Two Bran Geeſe 
boiled. A Farced boil'd Meat 
with ' Snites or Ducks. A 
Marrow Pudding baked. A 
Surloin of Roaſt-Beef. Min-- 
ced-Pyes, ten in a Diſh, or 
any other Number as you 
pleaſe. A Loin of Veal. A 
Veniſon Paſty. A Roaſted 


der of the Root of }.. 


| 


[ 


Pig. Two Roaſted Geeſe. | 


Two Capons, one lar 
and Cuſtards. 

Second Courſe. 
Oranges and Limons. A 
Side of Lamb roaſted. A Tous 
ced Pig. Two Couple of Rab- 
bits,” one Couple larded. A 
Duck and Mallard, onefarded. 
Six Teals, . three larded. Six 
Woodcocks, three Larded. A 
Warden-Pye,or Diſh of Quails. 
Dried Nears-Tongues. Six Pi- 
geons three Jarded, A ſous 
ced Capon. Pickled Muſh- 
rooms. Pickled Oyſters and 
Anchoves in a Diſh. Twelve 
Snites, ſix larded. An Oran- 
| ww Pye, or a Tart Royal, of 

ried and wet Suckets, Stur- 
geon. A Turkey, or Gooſe- 
Pye. Jellies of five or fix 


ded ; 


* 


ſorts. Lay Tarts. of divers 
Colours, A Plate of Sweet- 
Meats. | 


 "FEABRUACRY. 

Collops and Eggs. Brawn 
and Muſtard. Four Rabbits 
haſhed. A Grand Fricaſie, A 
Grand Sallad, and -a Chige of 
roaſt Pork. | 

Second Courſe. 

A Lamb roaſted whole. 
Three Widgeons. A Pippin- 
Pye. A Jole of Sturgeon. 
A Bacon-Tart. A cold Tur- 
key-Pye. Jellies, and a Tart- 
Royal, | 


MARCH, 


V A 


— 


MARCH. 

Brawn and Muſtard. A 
freſh Neats-Tongue and Ud- 
der in'Staffaldo. Three Ducks 
in Staffaldo. A roaſted Loin 
of Pork. A Venifon-Paſty. 
A Steak-Pye. 

- Second Courſe. 

A Side of Lamb. Six Teal, 
three larded. A Lamb-ſtone- 
Pye. Two Hundred of Aſpa- 
ragus. A Warden-Pye. Mx 
Tinated Flounders. Jellies,Gin- 
ger-bread, and Tarts-Royal. 


APRIL. 

A Bisket. Cold Lamb. A 
roaſted Haunch of Veniſon. 
A Goſlin. A Turkey. Chicken, 
Cuftards and Almonds. 
| Second Courſe. 

A Side of Lamb .in Joints. 
Eight Turtle-Doves. A cold 
N eats-Tongue Pye. Eight Pi- 
geons,' four of them larded: 
Lobſters, .and a Collar of 
Beef Tanſt2s. © 4 
NIN ' M AT. 

Scotch Portage, . or, $kink. 
Scotch Collops of Mutton. A 
Loin of Veal. An Olive, or 
Pallate-Pye. Three Capons , 
one of them larded. Cuſtards. 

Second Cour ſe, 


——— 


A Lamb whole. A Tart- | 
Royal , or Quince-Pye. A 
Gammon of Bacon Pye. A. 
Jole of Sturgeon. An Arti- | 
choke-Pye hor, . and Bolonia 
Sauſages Tanſies. oy 
| FUN E. 

A Shoulder of Mutton 
haſh'd. A Chineof Beef. A 
Venifon - Paſty cold. A* cold 


Haſh, A Leg of Mutton roa- 
ſted. Four Turkeys, Chic. 
kens, and a Steak-Pye. - 


Second Coarſe. 


VA Gy 


A Jane, or Kid; Rabbits. 


Shovelers. A Sweet-bread-Pye. 
Olives, or Pewits. Pigeons. 
FULYT. 

Maskmelons. Pottage. Boil- 
ed Pigeons. 'A Haſh of Capo- 
nets. A Grand Sallad. A 
Fawn. | A Cuſtard. - 

| Second Courſe. 

French Beans, or Green 
Peaſe. Four Gulls, two Lar- 


ded. A Codling-Tart, green. 


Portugal Eggs of both ſorts. 
Selſey-Cockles broiled. 
AUGUST. 
Scotch Collops of Veal. A 
boiled Breaft of Mutton. A. 
Fricafie of Pigeons. A ſtew- 
ed Calf's Head. Four Go- 
ſlings. Four Caponets. 
Second Courſe.” 
Twelve Dotterels, fix of 
them larded. Tarts-Royal of 
Fruit. Wheat-Ears. A Heath- 
Pour-Pye. Marinated Smelts, 
a Gammon of Bacon, and 
Selſey-Cockles. 
SEPTEMBER. 
An Olio. A Breaſt of Veal 
in Staffaldo., Twelve Partri- 
ges haſh'd. A Grand Sallad. 
A Chaddern-Pye,and Cuſtards. 
| Second Courſe. 
Rabbirs. Two Herns, one 
larded. A Florentine of 


| Tongues. Eight Pigeons roa- 
' ted, four © - 


them larded. 
Four Pheaſants. Pouts, rwo 


larded. A cold Hare Pye. Seb _ 


ſey-Cockles broiled. 
Azaq -'- OCTOBER 


—_ ——p 


-- 
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OCTOBER. 
Boiled Duck. A Haſh of a 
Loin of Veal. Roaſt Veal. 
Two Bran Geeſe. A Tart- 


- Royal. Cuſtards. 
Second Courſe. 
Pheaſant. Pouts, and Pige- 


ons. Twelve Knots, a Potato- 

Pye: A Turbut, and Selſey- 

Cockles. | 
NOVEMBER. 


A Shoulder of Mutton ſtuf.. 


fed with Oyſters. A Loin of 
Veal, a Roaſted Gooſe, and a 
Venifon-Paſty. 

Second Courſe. 

A Larded Hern, and one 
not larded. A ſouced Tur- 
but. Two Pheaſants, one lar- 
ded. A Collar of Beef. A 
ſowced Mullet, and Baſe. Jel- 
lies and Tarts of Fruit in ſea- 
ſon. 

DECEMBER. 
Stewed Broth of Mutton and 
Martow-Bones. A Lamb's- 
Head, ' and White Broth. A 
Chine of Roaſt Beef, Min- 
ced-Pyes. A Turkey ſtuck 
with Clovess Two roaſted 
Capons, one larded. 
Second Conrſe, 

A young Kid, or Lamb, 
roaſted. A Diſh of Partridges. 
Bolonia-Sauſages. 
Anchoves, garniſhed with 
Muſhrooms, and pickled Bar- 
berries. A Diſh of Caveer, 


- and pickled Oyſters, AQuince- 


Pye. A Diſh of Woodcocks. 
And at Chriſ/mas, Plumb-por- 
tage and Minced Pyes. 

' -UDdders Baked ; To do 
this the 1talian way, Boll the 


A Diſh of | 


| Udder of a Heiffer tender; 


then - let it ſtand till it. cools, 
cut it into ſmall ſquare pieces 
like Dice, ſeaſon them with 
Cloves, Mace, Ginger, Cinna- 
mon, Salt, Piſtaches, or the 
Kernels of Pine- Apples, Dates, 
and ſlices of Marrow ; then 
put them into the raiſed Paſt 
of a Pye, not making it above 
an Inch high, like a Cuſtard, 


| and of a Cuſtard-paſt, prick it 


and dry it 1n an Oven, and 
put in the Materials before- 
mentioned, and to them ſome 
Cuſtard-ſtuff made ,of Cream, 
and Epgps,. Salt, Roſe-water, 
and a little diffolved Musk : 
bake and ſtick it with the 
ſlices of Dates, candied Piſta- 
ches, and ſcrape fine Sugar 
on if, | 

UDdder-P pe, another way : 
Lard a young Udder with 
great Lard , feaſon it with 
Nutmeg, Cloves, Pepper, and 
Mace; and when it 1s boiled 
tender, and when it is cool, 
wrap it in a Collar of Veal, 
having ſeaſoned it again with 
the Spices. and a little Salt, 
lay ſome ſlices of Veal in-the 


-bottom of the Coffin of. your 


Pye, and place the Udder on 
them, the which cover with 
other ſlices of Veal. and for 
ſeaſoning, put Lard and Bur- 
ter, and cloſe it up ; and 
when it is ſufficiently baked, 
liquor it with clarified Butter, 
if yan deſign to uſe it cold ; 
bur if hot, put in Whitewine, 
Gravy, and Butter, well bear- 
en up together. 

= Ueal 
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' Ueal to Woil : Here I 
miean a Breaſt of Veal, a Joint 
unuſually boiled. To do it, 
Make a Pudding of grated 
Manchet, . minced Suet, and 
minced Veal, ſeaſon it with 
Pepper, Nutmeg, and 1a little 
Salt, three or four Eggs, Cin- 
namon, Currans, Dates, Rat- 
ſins, Cream, Sugar, and Pep- 
per: mingle' them well roge- 
ther, fill the skinny end of the 
Breaſt with them, prick 1t up, 
then put it in a Pan, or'be- 
tween two Diſhes, and ſtew 
it with ſtrong Broth, Gravy, 
Whitewine, ſome Marrow , 
ſliced Dates, and a few Blades 
of Mace; run it over with 
Butter, Grapes, Limon-ſlices, 
and Barberries. Or thus : 

Joint it well, and parboil 
it, put it into a deep Diſh, or 
Stew pan, with ſome ſtrong 
Broth and a bundle of ſweer 
Herbs, ſome Mace, and flices 
of interlarded Bacon, ſome 
Capers, a few Cloves, and | 
half a dozen Sprigs of Cam- 
phire, the Yolks of Eggs and 
Whitewine : ſtew theſe to a 
tenderneſs, and ſerve them up 
on fine carved Sippets. 

Uecal, the Chine to B2oil : 
Cur the Chine in three or four. 
pieces, and Jard them with 
ſmall Lard, ſeaſon them with 
Salt, and broil them, laying 
under them ſome Sprigs of 
Roſemary, Bay-leaves,and Sage, | 
duſt them over with a. little 
Flower; and being broiled, 


en Butter, as a commendable 
Diſh. 

Ueal Collops to F2p, oz 
Smear : Take a piece of Fil- 
let of Veal, and cut it into 
thin Collops, and hack it with 
the back of your Knife, and 
lard them with Bacon very 
"thick, then-put them into your 
Pan, it being pretty hor, -and 
fry them with clarified Butter 
very brown on both ſides; and 
let them be ſo haſtily dor:s, 
that they may not be fried 
quite through ; then having 
half a pint of Claret, and half 
a pint of Gravy, pur it in 
your Pan (with four Ancho- 
ves, or three br four Onions, 
a little minc-d Thyme, and 
grated Nutmeg) amongſt your 
burfft Butter : when it is boil- 
ed up, thicken it with the 
Yolk of an Egg, ſo diſh up 
' your Collops, and pour your 
Lear on the top-: if. your Pan 
be little, you may fry them 
at twice, and ler them boil up 
after the ſame manner in your 
Stewing-diſh : garniſh them. 


with Limon, 


Veal, a Fillet 02 Shouls 
der to Boaſt with Farcing 
Herbs : Take your Meat and 
waſh it, and parbojl it a little ; 
then take Thyme, Parſley, and 
Winter-ſavory, of each a lit- 
tle minced ſmall, put to them 
the Yolks of four hard Eggs 
| minced, Nutmeg, Pepper, an 
Currans, and Salr, add alſo 
minced ſmall; work 


ſerve. them up with_ Gravy, |: 
the Juyce of Limon, and beat- |;x8% 


veſe-with 'the Yolk of a 
gand Nuff your Mear 
I + with 
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with it, but ſave. ſome and ſet 
irunder the Meat while it doth 
roaſt : when your Meat 1s al- 
moſt roaſted enongh, put to 
theſe in the Diſh, a quarter 
of a pint of White wine-Vi- 
negar. and ſome Sugar ; when 
your Meat is teady, ſerve it 
in with Sauce , and ſtrow on 
Salt. | © - 's 
Ueal a Lex and Bacon 
Got'ed : Take pretty big Lard, 
and with it lard your Veal all 
. over, joining ſome Limon- 
peel to your Lard; then take 


a Middle-piece of Bacon, and 


boil the Veal therewith, when 
the Bacon is enough cut ir 1n- 


eo flices, and ſeaſon it with. 


Pepper, and dryed Sage incor- 
porated together ; Diſh up 
your Veal with your Bacon 
round it, and ſend up with it 
| Jome Green-Sauce in- Saucers, 
Nrowing over it P:rſley, and 
Farberries : ' Your Green- 
S2uce-muſt be made afrer this 
manner,: Take two or three 
handfuls 'of: Sorrel, beaten in 
a Mortar. with two Pippins 

artered , after. Paring add 
therers a little Vinegar and 
Sugar, or take two handfuls of 
Sorrel bear it well in a Mor- 
ezr, ſqueeze out the Juice of 
ir, and put thereto a litrle- 
Vinegar, Sugar , drawn But- 
ter, and a grated Nutmeg, fer 
it on the Coals till it be hor, 
then pour it on your Veal and 
Bacon. 

Ueal F o:ced divers ways 2: 


Beef-ſuer, ſhred ſweer Herbs 
ſmall, then beat Cloves, Mace 
and Pepper, pur in ſome Yolks 
of Eggs, grate in Bolonia Sau- 
ſages, and old Cheeſe, ſeafon 
it with Salt. (2.) Grared 
Cheefe, Calves-brains, ſweet 
Herbs, and Spices, Saffron, 
Eggs, Gooſeberries,and Grapes. 
(3.) Raw Eggs, Marrow, But- 
ter, ſweet Herbs, Limon-peel 
ſhred ſmall, Ginger, Cinna- 
Mon, and Sugar. And theſe 
may indifferently ſerve for 
Kid, Lamb, or Veniſon, 
_ is. to be forced. or ſtuf- 
e - , v2 . , 6 
--. Ueal, a Leq to Boil : 
Cut it round the Leg in Slices, - 
or in rowls as thick as your 
Finger, and lard, or not lard 
them at your difcretion, broil 
them - ſoftly on the Embers, 
beat up Butter, Gravy, the ' 
Juice of Oranges , and the 
Yolks of. Eggs. for Sauce. 

- Ueal-Paſtp : Take half a 
peck of - fine Flour, and twe 
pound of Butter, broken into 
litde  bies, . one Egg, a little 
Salt, and as : much cold 
Cream, or Milk as will make 
it into a Paſte, when you 
have framed your Paſty, lay 
in a Breaft of Veal boned, and 
ſeaſoned with a little Pepper, 
and Salr, bur firſt Jay in But- 
ter : when your Veal is laid 
in, put in ſome large Mace, 
and a Limon fliced thin, Rind 
and all, rhen cover it well with . 
Butter, cloſe it and bake ir, 


(i) Mince ſome Veal with 


and when you ſerve it in, cur 
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it up while it is very hor, put 
in ſome White-wine, «Sugar, 
the Yolks of Eggs, and But- 
ter, being firſt heated over the 


Fire together : this is very fine 
. | Mear. 


. Ueai- Ppe to D2:alon ; 
Take an ounce of Cloves and 


\ Mace finely beaten, a quar- 


ter of an ounce of Pepper, 
and a quarter of an ounce of 
whole Mace, half a pound of 
Curcans, and two ounces of 
Salr. Theſe are ſufficient to 
ſeaſon a Loin of Veal, or any 
roportionable Joint fitting to 
be pur into a Pye ; there muſt 
be added likewiſe two pound 
of Butter. And this ſeafo- 
ning 1s very ſuitable for a 
quarter of Lamb, if it be pat 
in Paſte. | 
 Ueal Ove, in Dummer : 
Take thin ſlices of a Filler of 
Veal, then having your Pye 
teady and Butter in it, lay in 
your Veal ſeaſoned with a lit- 
tle Nutmeg and Salt, fo co- 
ver it with Butter, and cloſe 
it and bake. it, then againſt it 
be drawn, ſcald ſome Gooſe- 


" herries or Grapes, in Sugar 


and Water as to Preſerve, and 
when you open your Pye, put 
in pieces of Marrow boiled in 
White-wine, with a little Blade 
of Mace: then put theſe 
Gooſeberries or Grapes over 
all, or elfe ſome hard Lerrice, 
or Spinage. 

Uein to Stop 2: In caſe a 
Vein be cut or broke, to ſtay 


the exceſs of Bleeding, Take } enet 
the Whites of twelve Eggs, 


Olibacum two ounces, Aloes- 


©, 


/ 


Hepatick one ounce , a little 
Wool of a Hare, the White 
of an Egg: mix theſe roge- 
ther, and cipping a Lint- 
ment into it of Flax, apply is 
cold to the Place, ſuffering ir 
to ſtick on a Day or two; then 
if you ſee occaſion. take it off 
with Oil of Roſes. | 

Take Hungarian or Roman 
Vitriol one pound ; Rheniſh, Tar + 
tar, h:lf a pound, beat them 
into Pouder, mix and calcine to 
Whiteneſs : this Pouder applyed, 
flops bleeding to a Miracle, and 
that upon the Spot, Some uſe it 
thus. Take of the former Pou« 
der four ounces, Saccharum 
Saturni, two ounces: Roch- A- 
lom in fine Pouder one ownce : 
mix them, and apply it, as the 
former. 

— Ueins Windy: To expel 
offenſive Windineſs that af- 
flidts the Veins, Take the Poy- 
der of Licorice, Carraway- 
ſeeds, Sugar-candy | beaten 
ſmall, of each an equal quan- 
tity; to which put Rhubarb 
in Pouder a taird part, with 
a like quantity of Cream 'of 
Tartar in Pouder. Take as 
much as will lye on che point 
of a Knife three or four 
times a Day as it is, or ina 


nueto do for about ſeven Days. 
This gently purges , very 
much cools the Blood, and by 
expelling the Wind eaſes 
Pains, and many Diſorders 
that are occaſigned by ir. _ 
Uenetian Waſh: Teke 


when 
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when indifferently hard boiled, 
and cut them very ſmall, En- 
dive ſmall ſhred ſix ounces, 
Parſlain-leaves a handful, Ju- 
niper, and TIvy-berries juſt 
gathered from the Tree, of 
each a good handful ; Fern- 
roots four ounces, the inner 
Bark of Elder, and Barberry- 
tree, of each two*® ounces : 
bruiſe thoſe well in a ſtone or 
wooden Mortar, and infuſe 
them in two quarts of Roſe 
and Bettony-water each a like, 
twenty four Hours; then 
draw them off in a cold Still, 
till the moiſt »re be entirely ex- 
trated from rhe Herbs, and 
bottle up the Water, corking 
it- cloſe; and when you uſe 
it, put a little Flour of Sul- 
phur init, and ſhake it abour. 
This is highly commended 
as a great Beautifier in moſt 
Courts of Europe. 
Ueniſon Boil d ; Take a 
Haunch or other piece and ſer 
it a boiling (being poudered a 
little before) then boil up five 
Colly-Flowers, in ſtrong Broth 
- and fome Milk: when they are 
| boiled, pur them forth 1nto a 
Pipkin, adding to them drawn 
Butter, and keep them by the 
Fire in a war:1 Condition : 
then boil up four handfuls of 
Spinage in ſtrong Broth : when 
they are enough, pour out 
part of the Broth from them, 
and pur in-a little Vinegar, a 
Ladleful of drawn Butter, and 
a grated Nutmeg,. your Diſh 
being ready with Sippets in 
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nage thereon round towards 
the Diſhes fide : your Veni- 
ſon being boil'd take it up and 
lay it in the middle of the 
Diſh, and lay your, Colly- 
Flowers all over it, then pour 
on your drawn Butter over 
that at laſt, Garniſh it with - 
Barberries, and your Diſh 
with ſome green Parſley min- 
ced : If you pleaſe you may 
force your Veniſon with a 
handful of ſweet Herbs and ' 
Parſley minced with Beef-ſuer, 
and the Yolks of Eggs boil'd 
hard; ſeaſoning your force- 
ing with Pepper, Nutmeg , 
Ginger, and Salt. | 
Ueniſon to W:oil : Take 
half a Haunch of fat Veniſon, 
cut it into lices half an inch 
thick, ſalt and broil them on 
pretty quick Embers; and 
when they are well ſoaked, 
bread them and ſerve them 
with Gravy only. And in 
this manner you may broil a. 
Side of Veniſon; or boil it 


i firft in freſh Water and Salt, 


and then broil it, and dridgeit, 
and ſerve it up with Gravy , 
Vinegar, and Pepper. As for 
the Chine broil it raw, bread 
it, and ſerve it up with Gra- 
vy. 
"Ueniſon Ccunterfeited : 
T ake a Buttock of Beef, cut it 
down the long ways with the 
Grain, beat it well with a 


: Rolling-pin, and broil it on 


the Coals; and when itis cold 
lard it; then pur to it ſ6me 


| White-wine-Vinegar, Pepper, 
the bottom , put your Spi- | Salr, Cloves, Mace, and Bay- 


) leaves : 


* 


: 
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leaves : fo let it lie three or 
four Days, and bake it in 2 
Rye-Paſt ; and when it 1s cold, 
fill-it up with Butter, and let 
. it ſtand ten or,fourteen Days 
before you cut it up, and it 
muſt 'be a very curious Palate 
that candiſtinguiſh it from Ve- 
niſon of red Deer. 

Ueniſon - to Counterfeit, 
another : Take Ram, or We- 
ther, ſteep it in warm Blood, 
_ either of a Goar, Pig, or Sheep, 
and ſeaſon it as you do Veni- 
ſon; the Bones being taken 
out, and a little Claret-Wine 
added, bake it in a Pot, or 
Pye. 

Ueniſon , a  Haunch 02 
Shoulder to Boaſt : Lard 
eirher of 'theſe with Lard, and 
ſtick it thin with Roſemary ; 
then roaſt it with a quick Fire, 
but do not lay it too near ; baſt 
it with ſweet Butter : then 
rake a pint of Claret, a little 
beaten Chnnies, and Ginger, 
and as much Sugar as will 
ſweeten it, five or ſix whole 
Cloves, a little grated Bread ; 
and when it is botled enough, 
put in a litrle ſweet Butter, a 
little Vinegar, and a little Salt : 
when your Meat is roaſted, 
ſerve it in with the Sauce, and 
{!rew Salr about your Diſh. 

Ueniſon - Paſtyp ; Take 
four pound of Butter to a 
Peck of Flour, and make 
ic up into a Cruſt or Paſt with 


EI 


cold Water ; beat the Paſt 
with a Rolling-pin; and like- 
wiſe ſo order two pound of 
Beef ſuet beaten. ſmall : then 
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put the Suet into the Paſty 


. both at top and bottom ; (take 


notice likewiſe that you pur 
the Whites of twelve Eggs in- 
to the Cruſt :) then your Meat 
being boned, or the Boneg 
broken to pieces, rub it over 
with an ounce uf Pepper, und 
as much Salt mixed with it : 
or if you take out the Bories; 
you may put them well bro- 
ken into a Por, with a little 
Claret, fair Water, Pepper, 
Salt, and a flice or two of 
Nutmeg, and bake them, that 
ſo the Liquor may ſerve to put 
it into the Paſty when it comes 
out of the Oven, 'in order to 
be ſerved up at the Table. 
And this way, withour altera- 
tion, Mutton or. Beef. Paſties 
may be ordered ; and the latter 
among the more ignorance , 
ſo ordered, will paſs for Ve- 
niſon. 

Ueniſon to Pot ; Take # 
Haunch' of a fat Buck , -nor 
lately huhted, bone it and baat 
three ounces of Pepper, twelve 
Netmegs grat-d , and a ſuffi: 
cient quantity of Sa!r to feaſon 
it: mix the Spices and Salc 
with Whit2- wine « Vinegar , 
waſh the Veniſon over with 
ic ; then make holes in the lean 
fides with a Knife, and ſtuff it. 
as you do. Beef, with Parſley 
ſhred ſmall ; and then put it 
into a convenient earthen Por, 
with the fat ſide downward : 
then clarifie three pound of 
ſweet Butter, and puriart to the 
Veniſon, cover your Pot with 
a Paſt, and let it ſtand in the 
| Oven 
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Oven five or ſix Hours: then 
take it out, and with a vent 
preſs it down to the bottom 
of the Pet ; and letting it be 
cold, take the Gravy. from the 
top, and bot it about half a- 
way,. then put it with the Bur- 
ter to the Mear again. | 
Ueniſon to Douce : Boil 
Water, Beer, and Vinegar to- 
gether, and having taken off 
the Scum, -put in Bay-leaves, 
Thyme, Savory, Roſemary- 
tops, and Feml; and when 
1t boils, put in the Veniſon, 
Jet it parboil, then preſs it and 
ſeaſon it with Salt, Pepper, an 
Nurmeg. , 
This takes away the Scent 
when tainted, and it will keep 
in this Souce-drink a. long 
time; and ſo you. may bake 
it to be eat cold or hor. . 
 Ueniſon to Stew; Slice 
ir out, and put it into your 
Stewing-diſh., ſer it on a heap 
of Coals with a little Claret- 
wine, a Sprig or two of Roſe- 
rhary, and half a dozen Cloves, 
a little - grated Bread, Sugar, 
and Vinegar ; fo let it ſtew 
rogether a while. then grate 
one Nutmeg into it, and ſerve 
ic up. | 
Ueniſon Tainted : If you 
would recover your Veniſon 
when Tainted, Take ſtrong 
Ale, and! as much Vinegar as 
will make it ſharp, boil ir with 
ſome Bay-ſalt, and make a 
ſtrong Brine; ſcum it, and Ter 
it ſtand ill it cools ; then lay 
your Veniſon. to ſteep in it 
twelve Hoprs; preſs it and 


| eaſes of the Eyes, 


| dry it, then parboil it, ſeaſon 
it with Satr and Pepper, and it 
will be fit for- uſe. 
Uerjuice. to Make: Ga- 
ther Crabs as {oon as the Ker- 
. ne] turns. black, and lay them 
in a heap to ſweat; then take 
off the Stalks, and ſeparate the 
Rotten, or much bruiſed, if 
there be any, put®them. into 
a Trough,and ſtamp them with 
a Beater, or grind them in a 
Mill : then pur them in a hair 
Bag, or coatſe Cloath, lay it in 
a Preſs, when full with the 
Maſh of the Crabs, and by 
preſſing down the Board upon 
it, ſqueeze out the Juice, and 
pur it into a Barre]; ſtop it 
cloſe and fer it in,a warm. 
Place for ten or twelve Days, 
and it will become excellent 
Verjuice. | 
Uervein : There are ma- 
ny wonderful Virtues attribu- 
ted to this Herb, or Flant : 
'Tis Cephalick and Vulnerary, 
uſed for Obſtruions of the 
Liver and Spleen alfo in Diſ 
| and the 
Srone, for Ails in the Breaſt, 
Bloody-flux, and Tertian-A- | 
gue ; to heal Wounds, and 
cauſe eafie and ſpeedy Delivee. 
ry in Women. Iris outward- 
ly uſed for Redneſs of the 
Eyes, Pains of the Teeth, Head- 
ach, Quinſie, Glandules of the 
Jaws, and Falling of the Fun- 
dament ; for Pains of *the 
Spleen, and cleanfing Ulcers. 
The diſtilled Water of 'it aps 
plied: outwardly to the Head, 


and foqr ounces taken inward- 
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ly with four ' drops . of Spirit 
of Salt, are held to eaſe Pains 
in the Head, though proceed- 
ing from different Cauſes. 
Foreſius relates, to his know- 
ledge, That two Perſons, when 
all other Applications failed, 
were cured of inveterate Head- 
achs, with only applying this 
Herb green. 

Uinegar in Walls to 
Make : Take the Berries of 
the Bramble, when half ripe, 
and dry them ; and when they 
are ſufficiently ſo, make them 
into Pouder, and with ſtrong 
White « wine - Vinegar make 
them into Balls as big as ſmall 
Nuts ; then dry them, and pur 
them up into wooden Boxes, 
and when you have occaſion to 
uſe them, rake Wine, or for 
want of it a little Water, or 
Stale-beer, and diflolve a Ball 
in it, or ſo much az you have 
occaſion for, and it will im- 
'mediately become a ſtrong Vi- 
negar. . 

Uinegar Common : The 
ufual Vinegar made with us 


' 1s ordered in this manner: 


Take a midling ſort of Beer, 
indifferently well hopp'd, put 


ra 


and in about thirty -or forty 
Days it will be a very curious 
Vinegar, and may paſs in uſe 
as well as that made of Wine, 
if it be fined and kept from 
muſting. - 

Uinegar foz Digeſtion 2: 
Take eight drams of Sea- 
onions, a quart of Vinegar, as 
much Pepper as Onions, Miat, 
and Juniper-berries : let them 
infuſe, and drink a ſpoonful at 
a time before Meals. 

Utinegar of divers Sorts : 
(1.) Take good White-wine, 
-and fill a Runlet full, leave it 


unſtopp'd, and ſet it in the 


Sun, or in ſome hot Place, and 
1t will ſoon turn, and become 


ſpecial Vinegar. (2.) If your ' 


occaſion requires Vinegar 1n 
haſt, put ſome Pepper, Salt, 
and ſoure Leaven -mingled to- 
gether, and a hot Steel, ſtop 


it up, and let the £un, or - 


ſome other” warmth come to 
it. Or, for the- more ſpeedy 
way, Put White-wine, or Cla- 
ret into an earthen Por, ſtop 
che Mouth with a piece of 
Paſt, and put it into a Braſs 
Pan or Pot boiling with Wa- 


ter.; let it be there about half 


into it, when it has worked | an Hour , and it will grow 
well, and is grown fine, ſome | ſoure. 


Rapes, or Husks of Grapes, 


uſually brought home for that 
purpoſe, maſh them together 
in a Tub; then letting the 
Rapes ſettle, draw off the 1t- 
quid part, put it into a Cask, 
and ſer it in the Sun as hot as 
may be, the Bung only. cove- 
ted with a Tie, or Slat-ſtone, 


Uinegar to make in an 
DÞour 3 Green Bramble-ber- 


ries ut in good Wine makes 


it. 

Uinegar of- Elder : Ga- 
ther Elder-flowers before they 
be too much blywn, pict 
them clean from the great 


Stalks, and dry them inthe 


Sun 


| | 
| 
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Sun when it is not too hot} 
ſo put a handful of them to a 
quart of the beſt White-wine- 
Vinegar, and let it ſtand about 
- twelve or fourteen Days, then 
train it, and draw it off, and 
put it into your Veſlel, letting 
a quart bz put in. very hot to 
moke it ferment in the Cask, 
and ſo ſtop it cloſe for uſe. 
Ic is,very pleaſing to the Pal- 


late; good for thoſe to uſe: 


ia Sauces, or otherwiſe, that. 
are troubled with Pains in their 
Heads ; as alſo, - by dipping 


a Cloath in it, or making a. 


Poultis of Mallows and Cha- 
momil, and applied to the 
Head, it wonderfully eaſes it 
of Pains cauſed by heat. 

Uinegar of Foul {ine : 
Boil it and ſcum it very clean, 
. ſuffering .it to continue over 
« the Fire till one third is con- 
ſumed ; «hen putitin a Veſſel, 
and put ſome Chervel to 1t, 
ſtop it cloſe, and in a ſhort 
time it will prove very good 
Vinegar. You may make Vi- 
negar of any Flowers, Fruits, 
Herbs, or Roots, by putting 
them into the Vinegar, and 
infuſing them till the Vinegar 
is tinQtured, or grown ſtrong 
with the taſte and ſmell of 
them. 

Uinegar of Zepper :; Fill 
a Bottle with the beſt Wine- 
Vinegar, then take a good 
quantity of Pepper, put it in- 
ro a long Cloath ſowed up like 
a Bag, and pur it into the Vt 
negar for the ſpace of Eight 
Days, with a ring to xr, that 


it may be drawn out at the end 
of that time. _, 

Uinegar of Koſes: Take 
the Buds almoſt blown, of red 
Roſes gathered dry, and the 
Whites and Stalks cut away, 
ſhred them, and dry them af- 
ter 1n the Sun a conſiderable 
time, put. them into an ear- 
then Veſſel, and pur to a 
pound of Roſes two quarts of 
the beſt White-wine-Vinegar; 
ſtop them up cloſe, and ler 
them infuſe eight. or nine 
Days: then draw off the Vi 
negar, preſs out what remains 
[1n the Roſes, and bottle it up 
for uſe, 7 

Another : Take red Roſes, 
not quite blown, cut away the 
| whiteBottoms when theLeaves 
ne plucked from the Stalk, a- 

bour one pound, and dry 
them in the Sun; then put 
them in ſix quarts of White« 
wine- Vinegar, . and ſet it in 
the Sun about forty Days : 


fuſton be repeated with freſh 
Roſes; and ſo ſtrain it our, 
and keep it for uſe. | 
This 1s uſed moſtly in Sau- 
ces, but 1t is indeed extraor- 
dinary good made up into a 
Syrup with Sugar, to cut 
Flegm, gargle the Mouth, 
and to be uſed in cooling and 
aſtringent Medicines. 
Uinegar of Treacle : 7ake 
of the ſharpeſt White-wine Vine- 
gar four quarts : Venice-Treacle, 
or Mithridate ſix ounces, Cortex 
Wintercanus, Virginian Snake 
Root, Commayerua, Zraoary , 
Cloves, 


þ 


- 


then ſtrain it, and let the In- ' 
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Cloves, Nutmegs, - Jamaica-Pep- { be not cl ar, enough, and whet} 
per, of each one_ ouncy ;| all | it 1s boiled | 
gro/ly ' bruiſed , Saffren,, Cochi: | take it off and, let it cool 
ele, white Pepper, long Pepper, | put in your- Violet-Flower, 
of each two arams * ix. gg | 
digeſt in a. gebtle Sand-Heat , | 
tor, « Wick v7 thireabouet, het Pa; this done, pur rhem.in a 
king the Glaſs tm6 or three. times | Box, and keep them for uſe,” ' 
a Day ; then letting .it ſettle | Uipers-Eiting ! As ſoon 
perfettly,-  decant of the clear, | 38 any one 15 bitten, (for if the 
and keep it for uſe. .. ,, - © | Poiſon be diffuſed. through the 
The. Doſe is half a ſpoenjul | Maſs of Blood,” the Experi- 
at a time in. ſome convenient Li- | ment cannot be warfanted | Tet 
guor.. Tt 1s of excellent nſe to | a hot Troh, as hot as the Pary 
| prevent peſtilential Fevers, the | ty can endure, it, be held neas 
| Plague, ill Airs, and noiſome | the Wound rifl it has, as ſoms 
- PVapours, being takes faſting in | term it, drawn ont Poiſon; 
' & Morning. *; which, {ametimes, like a yelp 
" Utolet-Sprup Simple : | lowiſh Spot 'will ſtick ro the 
To make the ſimple Syrup of | turface of the Iron, -.. 
Violets, infuſe the Flowers of | Another : Take white Hore- 
blue Violets twice or thrice, | hound and Plantain; of [each 
rill they have loſt their Scent ; | half a tiandful ; begr them in- 
then with a convenient quanti- | to'the riature of a Poulris, . and 
ty of Sugar beil up. the Wa- | apply it ſpeedily to the Plact 
ter to a Syrup. bt 
. | This afſſwageth ſharp .Hu-{-in the Blood,, and drink at the 
{ mours, and Pleuriſte, . ahd is | ſame time rhe Juice of ther, 
| good for the Head-ach, and | which is very good againſt the 
' againſt the Heavirieſs of the | Jaundice,. and not only for the 


| Uiolet-Flowers to Can But the great Atitidote is Vie 
»p: Take of them which; | /atile Salt of Vipers, which niay 


yon muſt ſcum it often, Teſt it | Hears from the Poiſon. Tou, ma 
; | _ B b allo 
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#lſo give the Powers, q Pipers, 


from farty arops, . to ſeventy or 


more, m.all that the Sick drinks. 
Where the Salt of Vipers canuat. 
be had, you may take the Viper 
Pouder to a dram, or dram and. 
half at a time as. aforeſaid, 
which may be mixed with Mitþri- 
dats into g Bilu,. and ſo given 
as is direfen in; the Salt. '__ 
- Utpers-G1als : This is by 
many eaten with their Mear, 
having a kind of a taſt and ' 
Tweerneſs of a: Parſnip. *Tis 
applied with; ſacceſs againſt 
ths Biting . of. any venomous 
Creature, alſo -in_ peſtilential 
Fevers, Giddineſs, Melancho- 
ly, Palpitations of the Heart, 
Falling-ſickneſs, ObſtruQtions 
of the Bowels and Diſeaſes of 
the Womb; for the Jaundice 
and Dropſie, if taken at_the 
beginnivg. | 

n caſe of any kind of.-Fe- 
vets, Take of the Root of 
Scorzonera, and Angelica, of | 
each ſix drams; of the Leaves 
of Wood-ſorrel, with. the: 
Roots, two handfuls; raſp'd 
Ivory, and Harts-horn, of each 
half an ounce; Licorice two 
drams : boil theſe in a, ſuf- 
ficient quantity of Water 
wherein Barly has . been. boiled, 
to the conſumption of a pint 
and a half; and having ſtrain- 
ed the Liquor, add of the 
Corfpoſition of Scordium-wa- 
fer; and of the cold Scordium- 
water of Saxony, of each three 
ounces, - Syrup of Rasberries 
thres otinces: mingle them 


_xy 


8 


th 


well, and. make an. Apozem, 


of which take three or four 
ounces at pleaſure, though the 
Fever, be violent, | 
h&: Uirdits Milk : Take fair 
Water 2 gallon, | Roch-Alom 4 
degiid, mix_ and diſſolve, Take 
ine-Pinegar three quarts, Sacs 
charum Saturni ſix ounces : mi - 
and diſſolve, then mite both theſz 
Liquors together, and keep them 
for uſe, This Milk is good againſt 
all Heats and Inflammations in 
thi Skin, in Fate, Hands, or any 
other part, it codls and is good 
againſt Fluſpings, Pimples, breaks 
ings out, .or reAneſs in the Face ov 
Hana's ;" it kills Worms in the 
Skin, whether in the Face, as 
Fore-head, - Neſe, Cheeks, Chin, - 


. br in any other external place of 


the Buay, cures Tetters and Ring= 
Worms, takes away Freckles, Tan- 
ning, and Sun-burning, and cau- 
ſes @ pure and clear Skin, giv- 
ing admirable Whiteneſs and 
Beauty beyond compariſon, Firſt 
waſb the Face with warm Water 
and Wheat - Bran with a Spunge, 
fill +. is, very clean, when ay, 
then waſh'it with thisWater very 
warm, a pretty while with a bit 
of # Spunge. alſo, firſt in the 
Morning. and laſt at Night, te- 


peating. it alſo two or. three times 


in the day time. 


' Uirgtnta Trout to Make : 


This, as it is uſually done, is 
only the cuting off the Heads 
of pickled Herrings, and the - 
Bodies being laid twenty four 
Hours in Water, -waſh them, 
and, ſeaſon them with Mace, 

namon , Cloves, Pepper, 


Munce 


'and a little red Saunders; then 
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mince ſome Onion and Limon- 
peel, ſeaſon them with Mace, 
Cinnamon, Cloves , Pepper, 
and a little red Saunders; then 
mince ſome Onion and Li 
mon-peel, ſtrip a few pickled 
Barberries, and ſprinkle them 
on berween each Layer of 
the Fiſh : and when they are 
thus ordered, put in a pint of 
Claret, and tye on a double 
werted brown Paper; on the 
Pot; 'and fo fet it in, the Oven 
with Houſhold-bread : and be- 


, The” drawn 'ind cooled, they 


will look as red as Salmon, or 
Trour, taſt curiouſly, and eat 
alrogether as well. 

- Uicers' in the Beaſt : 
TakeMillepedes, otherways cal- 
Jed Wood-Jice, or Sows-lice, 


waſh them clean, . dry them | 
To remedy this, Take a pound 


with a Linen-cloath, and bear 
them very well-in a glaſs, or 
marble Mortar, and preſs out 
the Juice, thar comes from 
them ; "and if the Maſs be 
too dry, you may agitare with 
them a little White-wine, or 
Ale, which penetrating. and 
ſoftening them ,, the Liquor 
may the berrer bring forrh rhe 
Juice: Adram of which take 
in two ſpoonfuls. of White- 
wine faſting,in a Morning. 

Uicers to Cleanſc : Take 
four ounces of , Turpentine, the 
Yolks of two Eggs, an ounce of 
Barly-meal , Saffron , Sarcocol, 


—_—_— 


_—_— 


This being applied, wot only 
cleanſes Ulcers, but ingenders it# 
them new Fleſh where it is waſted, 
and makes, afier the Cure is paſt 
the Skin ſmooth again: IS 

. Utcers External : Take 
the groſs Sralks of red Col- 
wort, dry them pretty well, 
then put chem into an earthen 
refining Pot, or fuch like,” and 
and pur - them on: a hot 
Fire, till they are reduced. to 
Aſhes;. and apply-thoſe Aſhey 
to the Ulcer, gr rake the green 
Bark of an Oak, chop or bruiſe 
it very fmall;; pour upon it 
Lime-water freſhly made : Jer 
it infuſe till' the Liquor has 
a duskey colour ; and - with 
this Water waſh the Ulcer 
twice a day. , q- 

Ulter in the Mouth ; 


and a half of white Sugar, 
the Juice of Pomegranates cla- 
rified, red Wine of each a 
pint: mix theſe wel] over a 
gentle Fire, and bring them 
to the confiſtence of a thin 
Syrup, and gargle the Mourh 
with it, alſo the Throar, as 
far as may be, . very ofren, 
and itwill bring away the Cor- 
ruption, and Cauſe rhe Sore 
ro heal: Ir is aftringenr, and 
alſo ſtrengthens the Sromach. 
Uicers, another : Take one 
aram of Corroſiye Sublimate, ' e- 


duce it to fine Pouder, and dif- 


Maſtick, and Frankincenſe, of | ſolve it in a quart of fair VVa- 
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1, each half @ dram: mix ther | ter, uffering it to lye. there four 

e, net rogether , and make them | or five Days in a light Digeſti»®= * 
into a Plaiſter, with the additi-| on ;, then drop in it as much Sal» 

es of Roſin, Hmey, andOibof Roſes. | armoniack, or. as much Oil of 

Bb : Tartar 
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Tartar per Deliquium as will 


pregipitate it all; then filter it 
otrejully, and keep it cloſe ſtopt 
for uſe, viz. To dip Pleagets in- 
to it, and apply them to the 
ulcerous Part once, twice, or 
thrice a Day , as you ſee occa- 
ſoon. nt 

Uilcus Uteri, or Ulcer of 
the Wiembs Take Afſphaltum 
or the true and choice Birumen 
Judaicum, reduce it to a cu- 
T10us fine Pouder, and take of 
it about a dram at a time in 
any proper Vehicle, once or 
twice a Day, as you ſee occa- 
Ton. : 

Internally, you are firſt to 
eleanſe the VVomb, with the 
White Potion (ſee it under its 


Title) for four or five Days, after | h 


which give onr Tinfura Mirabilis 
inwardly, a ſpoonful at a time 
in a Glaſs of old Malago, Tent, 


or Alicarit ; and every Night go-. 


ing to Bid, three grains of our 
Volatile Laudanum: And while 
this is a doing, let the White 
Potiun be alſo injefed up the 
VVemb with a proper VVomb 
Syringe, (fuch a one, as we have 


acſcribed in our Ars Chyrur- 


_ Filter, and ſo. keep\, it for 
uſe. 
Umble-Yaſtp : To make 
a Paſty, or Pye, after the new- 
eſt faſhion, Cut the Umbles' in 
{mall pieces, . and/do the like 
by fat Bacon : mix them to- 
ether, and ſeaſon them; with 
wy Sale, and Nutmeg, 
fill your Paſty, or Pye, with 
the Materials, having a little 
ſtript Thyme, and ſhred -pie- 
ces of Limon ſcatter'd amon 
them ; then cover them wit 
ſlices of Butter and Bacon ve- 
ry thin, and cloſe it ; let it 
ſoak well. in the Oven, and 
when itis drawn, beat up But- 
ter with Claret, Limon, and 
ſtript Thyme, and ſerve it up 
e 


ot. 

Umble- Ppe : Make a 
Laying of minced Beef-ſuer 
in the bottom of your Coffin, 
or Slices of interlarded Ba- 
con ; cut the Umbles in pieces 
as big as a ſmall Dice, and your 
Bacon in like form, ſeaſon it 
with Nurmeg, Pepper, and 
Salt, and fill your Pye with it, 
and cloſe .it up with ſlices of 
Bacon and Butter : when it is 


gica) four or five times a 
Day, which may be done for 
a VVeck, or thereabouts, all 
which being performed , you 
may compleat the Cure, by in- 
jefting up the VVomb (for ſome 
reaſonable time) the following 
Liquor, Take VyVell-water two 
quarts, Roch-Alom, Saccharum, 


enough, pour in at the place 

you have left vacant, Butter 

ard Claret beat up together, 
' and ſo ſerve it up at the Table 
' whilſt iris hot. Be ſure it be 
| well baked, or 1t is altogether 
; ſpoiled. 

| Umble-Pye, of Lambs- 
| Pead, &c- Boil your "Meat 


of each an ounce, white Vitriol | reaſonable tender,, take the 


helf An Ounce, mix, -dffolve, ai- 
gelt ſort ten Days, decant ihe 


| Fleſh from the: Bone, and 


mince it ſmall with - Beef-ſuer 
| and 


\ 
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and Marrow, with the Liver, 
Lights and Heart, a few ſweet 
Herbs, and Currans, feaſon it 
with Nutmeg , Pepper, and 
Salt, bake it in the form of 
an Umble Pye, and in .the 
eating "ris hardly to be diſtin- 
guiſh d. ; 
Unguent.fozS t.YJnthony's- 
Fire : Take Varvine, Pimper- 
nel, and Bettony, of each a hand- 
fal ; kruiſe them, and put them 
into. three pints of White-wine ; 
boil, . train. them, and ſet. the 
DecaFiqn over. a fee Fire a- 
gain. in_ glazed Veſſcl; then 
take Tyrpentine ten ounces, Roſen 
one pound, new white Wax (four 
ounces, Oil; eight ounges * when 
theſe are'melted, and well mixed, 
adg to them Maſtick in Pouder 
028 ounce, Saccharum Saturni two 
ounce} : make theſe into an Oint- 
ment, over @ gentle Fire, and a- 


naint the Party affiZed often rub 
bing it in, and it will repel the, 
Heas:. It 1s alſo very neceſlari- 
ly uſed for Fiſtula's; Cankers, 
and hot Swellings in the Joints 


and Sinews. | 

Unguentum FAgyptia - 
cum: . Take Yerdigreaſs five, 
ounces, good Honey fourteen oun- 
ces, flrong Vinegar, ſeven ounces : 
boil .them together till they incor- 
porate ty the thickneſs of an 
Unguent, and-be of a purple co- 
lour. | 

This forgibly. cleanſes inyite- 
rate Ulcers, and conſumes proud, 
ſpongy, and dead Fleſh.,,....-- 
- Unguentum Aibum ; Zzke 
Ceruſe four ounces, unripe Oil of 
Roſes twelve ouncer, white Wax 


three ounces, melt the Wax in the _ 
Oil; then put in the Ceruſe (being * 
firſt ſearſed) 'and continually” 
ſtirring them till they are formed, 
into an Unguent ; add a little. 
White wine-Vinegar, and of Cams 
phire 'in fine, Pouder two dramsy 
and a þalf. . 
This Oint ment is ery cooling, 
it aſſwageth Pains occaſioned I 
Heat and Inflammations, heals 
Excoriations ,. 'and takes away. 
Scabs, and Itch, "ond | 
Unguentum,. Turegym- 2 
Take yellow Wax fix ounces, the, 
beſt Olive-oil two pound, " Turpens; 
tine two ounces, Pine, Roſitt and. 
Colophonia one ounce and half. 
Olibanum, ,and Maſtick, of "each. 
one ounce; Saffron a drant diſer 
ſolve ax in the”Oil, and ſo 
puting- in'the reſt_ finely bruiſed, 
make an Unguent ; and when. 
they are all well incorporated,take 
the whole Mas from it, and put 
it the Turpenting, \ſlirring it «> 
bout that it may diſſolve and ime 
body with the reſt. EPS 
This is excellent in freſpWounds, 
and makes them. ſpeedily heal. 
Unicozn, Stone: This is 
'of very great Virtue. It. is 


"moſtly found in Germany, Mo- 
.ravii, Saxqny, and Sileſia, in 
 fubrerranequs Caverns, where 


Nature; has Jaid it up for the 
uſe and benefit of Man, It 
is drying, and binding, and 
ſtops all manner of . Fluxey of 
the Belly, Gonorrhaea's, Bloe- 


' ding - at .the Noſe, . Hepatick 


ok and all ocher Fluxes of 
c 


F 
theBlogd, by firengrhening th 
% foe : H | ; 


eat, and vita 


Bb 3 Spit. 


Cas (oO 


pot V 0- 


Sj pirits. Ji alſo profitable a- | 


onſt the Apoplexy,  Verti- 
go, Pallins-lickneſs, and di- 

vers other” Dilcaſes Jncident ro 
the Head and Brain, the 
levigated' Pouder being. given 
fo a dram, or four ſ{cruples, 
in any convenient Liquid. Tr 
is alſo good apainſt the Peſti- 
lence and Plague, and all man- 
ner of malignant E Fevers ; like 
wiſe the Meaſles, Small-pox. 


Purple, or Fnorted: Fever, &c. 
owerfully to 1 


It is alſo beld 

reſiſt Poifon, whit her inward- 

' or outward 1NJurious, the 
; 


ting of Serpents , or any | 


other 'venomuus Creature, by 
cauſing a . gentle. Swear, "and 
driving the-P 
Hearr. Itis good againſt Fain: 
rings | and Swoonings. and 
Paſſions of the Heart, Heart- 
burning, and Palpitarion, the 
Diſeaſes of - the Viſtera, by 
abſorbing” the acid HH'mours, 
when daily, taken from half a 
dram to a dratm, for a'certain 
time, in ſome. pt qper | Cordial 


water, or Wing. © : 
00d 2: Take 


 Uviding” 
exo. drams off Heribane ſeed, 


as'much of whire:Po 
64.4 7 OmMIX 55 Ng Wy 
ire well-beaten,, with ar oanth* 
of the Confetye df red Ra- 
(es, ind :of that take!” falling, 
as near as you can, *Fhe quan- 
wity/ of 8 Witout. © Oc! +, 
: Take Planrane- leaves, .@ con- 
raebable. quanrity, , ' biviſe 
rhem, *and preſs our the Juice, 


do the like by "about, fix qun-' 


es $of 7 roots, 


10.» 4 T1 x 


Aveetziy 
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oiſon feom the * 


1 ſee occaſion. 
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it with,a little fine Sugar. and 
drink it up, arid you will ſoon 
figd' a; reſtraint of Bleeding; 
chough' ir come from ſeveral 
Parts. 

Whether the | Hemorrhtage is 
by the, Mouth or Noſe, upwards, 
or by the Fundament, or Sptrets 
downwards ,,. there is nothing 
more extcllent thai our Tinttura 
Mirabiliz,” which may be given 
three or four times a Day. 1, In 
the Morning faſting. 2. At ten 
in the. Merzing. 3. At four,in 
the Afternoon. 4 At Bedtime, 
but after. taking thrte, or four 
gains of our Laudanum Speci- 
ficam, (oY the Bleeding is ve 
hethent)"\ which Courſe it Yo be 
continued for ſame Days, us you 
The Tiniturs may 
be given a ſpoonful at a time, 
in @ Glaſs of 4 e, or 'Red-port- 
Wine. © I 
| Uomiting in Child:en : 
To ftay this, when exceſſive 


ahd dangerous, many. times 


catfed by Worms in' the Sto- 

mach, * Take dried Rue, and 
Frintinctafe. of each adram; 
beat, them to a fine Pouder, 
and give-it them in a Glaſs of 
|[Rh8niſh! or Wormwood-wine.” 

Tou may give Spirit of An-" 
gelica' one dram, wixt with a 
few Jpoonfuls of Sack, or Mint= 
water : it gives relief upox th 
Spot. © Or. Spirit of Opium; from 
half a dram to a dram, givm 
in Syrup of 'Mint, >, Syrup of 
Limons, as ajureſa aid, 


Uomiting, 2oboke : 


| Take the Rind of e Root of 
an Elder tree, bruiſe i it, and 
"Tp 0 I ED: | ſteep: 


PRI” 


| Tg | o- = 
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ſteep it; .in | White: 
Night, ſo thae the." 
be very ſtrong, of i 
off the Wine: only 

the next, M 


777 all 
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four ounces .. : 
on .th | 


Fr 


; prevent any | 


: pms ad ol that it pay, OC- 
calion. 


Uomiting tg Stay: Tike | 
| Spearmint-water. ,FZqur  - oun- 
CES, Syrup. of, uinces two 
| Cinnamon- water | 
__ Take , of this | 
Lond or three. ſpagafyls at. a 


ge iS, Take about half 


- 30 ounce of Cloves, bruiſe 
them grofly, put them. into 
- a pint of- Ale, wich, half an 


.Qunce of Limon, or Citron | 


el, boil them over a gentle 


| = 


I Take braiſed 


Cinnamon two ounces, reQi- 


fied | Spirit of. Line a quart ; 

infuſe, them four Days. 10. 4 

d1% Velill very: (laſs ſt; 5, 

ſhake it twice or thrice a 

and diſſolve a-part half a Fe 

; Sugar-candy in a quart of 
dg and ſo mingle the 

together, pang 


fa rogle of Foe 


braſs w TI ly. relieves d 
log en oppr dye 


td Of hom, na 
quently .; ſtays, Auf. .cond 


ae 99 SPY 7 Ponce ſhe. 00 


| Rr eale if 
Colich, x ang.” Pther ., 111 _ 
Car FItg j a, IT os "Ion $ +1 
i This,15.6 As an excel 


ponful, .or ous, ching 10, ftpp all | momger of 


\ Yowitings in Old or Young, but 
Wore elgecially 5 uch, as are of 
' Elder Years :; Tuige of Iyi- 
WH hen, ole of Tartar 
a ſcruple; mix and. diſſalns : 
:0. which, add Spirit of Poppies 
078 ountet, (qnore or leſs) Mint= 
water. fix; Jhopnfuls : mix and 
pre i for'@;Dofe. In this cafe al- 
» 4. Tinturg of the Flowers of 
Corn-Proping, made with Brandy, 
.and..s little \Aulcified, is found 
ro be of Admirable uſe. 
| .Urin Uhite as Clap : 
This denores an, ill, Digeſtion : 
a had. zomach, and a bad Li, 


Fire to.the conſumption of a 
third part : and then drink .ir 
cold, when Ntrained ,, adding 
| a ſpoonful ar -two of the 
Juice of Sage... | | 


ver: and if in it there appears 
zany ſhining Beams, ig denotes, 
an kmpoſtume in the Milr, or 
if the Urin be white. as Whey, 
thick and kctle in Quantiy, it 

B b T0 be-. 
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ET Th TE To Fo 


Remed*” THis, ek 


© Fake® Gfommmne), * Sixifrage | 


Parſly* and Rage / *thep boil 
The th 2 Whire-wine", and 
the Liquid _art Morning 
wer 'Evening. 
'” Uſin to * Stop'?: JF" ths * 
Par .canrior - contain the U- 
"Yth pon 6 A. 
e 2A & 
yoo, RA ters: Gia. 
bick, of, Prada 


Mity ; .reduce'then"*ro-a fine 
Fg er, mix _ wt, "8g 


 the'Phis on ro ta e om 
an Fe: ba 
Onvi On _ 

25: Attn *Stbpt's Talle' '$ 
Roors of , wild Garlick. 
 fortie called Crow-Garlick,w Ine 
«ther clean, "'bur* do: not, waſh, P 
"them : bruiſe them very well 
\5n. x ftone or -glaſs "Mortar; 
"train ont the viez,” and pat- 
"Uhg itinro a GW of White f 
: Witte," dif#k it" off "Won. an 
"\Shpty Sromach, raking 1 it once 
or twice a Day, ahd” 'You will 
"find great Benefit thereby. - 
--> Another: Dilf8lve' a [little 
of” the beſt Spantth Soap in 
- haff -a' pint 'of White-wine, 
and paſs it thrdugh 4. woolen 
Filter, or Strainer: put tout 
- by infation five' or fix Hs 
of 'Saffron, _—_- In 
Doſes, and rake orje rio rbd 
afcer the other, efpectally if 
the firſt does nor operate well: 
bur if ir does, You. may ftay a 
longer time. This, by the 


wav, iS taken for Urin that is 
not vervobſtinate. 
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AT he a Tok: 


der''of a” 's Pizzle a dram,' - 
ern c Wein the” like 
quibhe; uice of Gar- 
tick, * WT oF fe: . hatf 
an Me G fine- 

iced a HA gee; 
Poult 46 Rt! 7 Atkim, 
onc , 


imo FHEShav 
TEE 
ore nt of R 


ut'the 
Weg EE Tb: 
[eee ropes Cow; Mas Tt- 
lng 8 ad Prenin, IN offener, 
vil" Lapoks be-great,*and 
Tr + Fe fn a ok 
—_ on, 
Cauſe a* I page of ' Utini, 
'« 4,70 Nis 270? | 
-” In" am”? i Lars" Swppage, Ve 
prkr Joan this mixture of "7m igh- 
| Pake Cutts Vita, Pog- 
a; of Funip er,” Powers of Aratt- 
feeds,” \ IVE uy"! dibice «tx 
f.rhem': do ftupy foonful 5 VYhif 
| wine, Orthis: Take Ghtt's Vi- 
wr Powers of Juniper; Spiritics 2n- 
ticolicus, of each an 0urce ,, mix 
'them': doſe a e ſpognfal as Before. 
Parfly-water is commendtd,ſo atſo 


+1 
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| Watty of Arſmart x H: rh ig | 


'This ' following *it Fa 
fo fail. Take Pouder of Wes. 
Tirpentine (rhade hard by bvi- 
ling in Water ) Goat's-bloo ar ye 
ed, and, made into fe Pouder, 
of each etal Parts: mix them : 
doſe from half a dram 10 a dram, 
in time of Extremity, as alſo 
| —m— 


ts 


Morning and : Evening, ' in - \0u5 it not ro conn roo long 


convenient Vehicle. 
Uſquebaugh : Take two A 
lons of reftified Spirit of Win, | 
a pound of Saniſhs Licorice, half 
a pound of Raiſins of the 
four oungts 8 
buns; 


Ms 
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EE 


"pe worn 
e White: Port- 


| pee#" i 
|| 0w and them ho Sheff #11 See 


6. 


bv grin 
bs | 


dat "beftri , 
is ig not only plebſont | to, 
hg WT moderately taken pre-| 
ſerye or "the Lungs againſt told Di- 
fillations. of Rheum, ah i orher 
 Defeft; that affiit them, hd, en= 
cline them to © Confiin tian, It 
lengthens' the Breath, "cheers the 


wife Brandy fo gall 


Heart, and keeps out "NP 4 Airy ocs+ | 
6; taffoned by Damps and Fog, &c, 
-  Utexi Pzolapſus*:” Ap: * 
ply to' the Navel a'pretry | 
largy Copping glaſs, bur ſuffer | 


'S 


ON,. a _ of an Hour be- 
ing the longeſt, for fear of in- 
jury, eſpecally' to the Navel 


String. 
; hn only thing! bis cure 
0 Wooden + ATT! 

Io or *Co ka 
an Inch: OF, bo partrs, or 
77h Ing hes, 7; ore! or leſs, 
diam, ter, het fn 9 to” hr 
de® Ur TTH 177 7 the Whinb 
lis its place,” wh thout F frouble; 


wid”, hinder} it "Youleyſ bon, "by 
it ever bt vakin out,” but 


ys 
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medley Or, "736: mo apktibe At- 
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fa. each an ounci,” Cat 
chu in ud} % uf mam white 
pet. in ' Poudey three 
wy” mix, "Gat therewith a- 


For the wt affefied, feur or 


"five imes & Dp 
vula Gay 'D 2 © Take 


'Fuice 'of Alkermes, Achtia, of 
each . an ounce, Cattchu in fine 
Pquder , an ounze 'and half , 
* Sacchargos Satilrnl ' two drams ; 
'2ix themt ; with which beſmear 
the Part oftes' times in @ Day. 
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MT os fi? \ TOE 
IFfers to make: Fe "to OA pints of the 
"Take a quart of £5 £ ak Facke. PINrS 
Flour heaped, and oihic up, 
| , Pat troit the Yolls | fi Fo wich Nh Wits of 
of, four :Bggs , . and two or WEE en-train it. ang gail 
three. ſpoo! ls of ad ora or | "0. a; Syrup ; and f 

mingle chis.well. together, then | ome Cloves, Mace, and Ci 

make it like Barter, with Cream | = in the N es, br = 
and a little Sugar, and bake it | [| Syrup when col 

on Iron, yery thi Ln \.. Theſe Preſerved Wales 
ON. he re very Cordial, PeQoral, and 
to GE Met R || Storachical, they ſtrengthen 
gen vv VT and capſe a DN 
have any hard: kells in" ther, | and; Rees VE &, 
; TWO POUR - Q, an An- 
| mls RT. jt a, e, oy 

| = —> SLE oa Ns 
- all cheſs, ragerher,.... 62. Pears to. 
them, 3 Eel, art ten 2 Pare them, ,and put 
draw oft the TY, 12. cold | wa a Pipkin, - with fo 
Sill, .agd. oe, it dlole Kopr'| m ach aet-wine and, Water 
for Wim wn. ng png 


.An "pynce... fra ata a | the top of the Wardens ; ſtew 
Morning 2 yening, expels || or boil them gently. rill they 
Vapours, | keeps our infeQtious!| grow. tender, ,which, may be 
Airs; reliort Aggerite : and. Try two Hours ; after a while, 


cauſes good getaion ; ; Cre-'| pytin ſome Sric ks of Cinna- 
i ares a freſh a rely Counte- | mon bruiſed, and afew Cloves, 
{ nance, and removes Pains in when they are almoſt done; 
{ che Stomach. | put. 1n Sugar enough to ſeafon 


| Walnuts, to. Pzeſerve : 
} Takegreen alnurs beforethey |.w 
T have contratted a hardShell un- 
der rhem, pierce them with a 
reedle, 1 boil them in three | 
or four Waters to take out{the 
birtex nels; and when they arc 


| the em well, and. their Syrup ; 
ich. .you .. pour out upon, 
chem in a-deep Plate. _.... 
ares Pre, he Pear. 
VE. - 
arts: ' Take: May- Butter, 
melt it in a moderate Heat, 


| mix 


dv*?. 
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mix it well with as much Oil 
of Tartar, per deliquium, as 
will cauſe a ſenſi ble, bur not 
confi derable ſtro g Taft, and 
make it into an Ointment ; 
and with it often: anoint the 
Warts as hot as you can well 
endure it, and they will either 
link, or peel _. -. 

Warts to BRzmove :' Waſh 
the Warts ofren' with the. hor 
Blood of a Pig, ſuffering it to 
dry. on them; then wa L, 

off with Lye of Wood- 
and lay on a Plaiſter 'of Elder. 
bark mixed with, Oil of Tur- 
pentine. 
-- Utater foz B:uiſes : Take 
o handflls gf wg tn Fow-" 
ety 'of * Smallage , 1 Bay-leaves, 
Pennyroyal , Ba 'Chamoril, 
of 'each a handful ;, the. Pou- | 
der of Myrrh half an otinee”: 
bruiſe © the Herbs", 'and* Ppt 
them ro infuſe in two quarts 
of ” White-wine ; "thn . diftil 
them, and kt the Party drink 
rwo ouncey of it Morning and | 
Evening. 

tr i Is * eller bod for in- 
ternal 'Bruiſes, or lures ;' alſo, ! 
for Spitting of Blood, and In-" 
flammations. 

_ Water BGeautifying , by 
Sir Ken. Digbp : Take whire 
Lilies fix drams, Florence-Or- 
rice Roots , | Beans, Cicers, 
Lupins, of each half an ounce, 
freth Bean-flowers a 'handful, 
Gum-Tragant , White Lead, 

fine Sugar, of each half " 
ounce, Crums of White-bread \ 
(ſee bu in 'Mitk) an ounce, 
Fra incenſe, and Gum-Ara- 


a 


bick, of Each , three drams ” 
Borax, and ' feather'd Allom, 
of each two d Tao, the white 
of an A Camphire a dr 
and a ha inftſe hem rene 
four Hours i ita (uffici 
of of Roſe, "and Bean-Flour 
ater, _ "Parts ; pk dis 
ſtil ic in This Water 
Smooths, Whitens, Reautifies, 
and Preſetves the Complexign 
of Ladies. They may waſh 
| their Faces with Yo at ay time 
bur r Hſpecia ly Morning and 


} E195" Caibits' * i 
| you ag troybled with a Cah- 
ker in the Mouth, &c. Take 
| Sage; dS of..Etder-Tree, 
Comfref $6 rel, and Endive, 
of each two handful": ſtamp, 
atid Arajn 'thern, when BY 


: ſed" twelve 'Ho rs in two 


| quatfs of Whire-winke, gargle 
'your Mouth wich it or anoint 
or waſh rhe Place with' 5 it elſe- 
| where, and it will make ir ac 
a ſtay, and in alittk time 
'heal it. | 
 Water-Gznel': Take the 
beſtOar-meal beaten ,andfteep it 
in Water all Ni Night, rhe next 
Day train it, and boil it with 
a Blade of Mace, and when' 
it is enough, put in ſome Rai- 
ſins; and Currans (which have 
been infuſed in a Pot of ſeeth- 
ing Water) and a little Wipe, 
a little Salr, a lictle Sugar, and: 
ſo ear it, 
Uater=Gzuel : Take aboux 
rwo'parts Oat-mieal, well bea- 
renina Mortar, and one na 


my 


of F Rice, in a ſubrtil Pou 
boil 


. 
CU EE TOY 


- ſeeds, Borrage,, and Bugloſs- 


W A 


b eſs W Th in "Water, ad- 
Jing a'gop WY of Cin- 
Namoen, . pip pro alſo in due 

ſweeten tq their 


Tt The Yolk. of an Egg 


beaten-with a little Sherry, or 
ack put,co it, is nof bad in a 
gfcnelfs, at other times you 

add Butter : it 1s very 

5 and nourthhing, 
Water foz Heat : For 
pt or Pimple 1 11 the Face, or, 
hot Iflatninaons 3 inthe Eyes, 
; this racommended Water. 
ke, white and red. Roſe-water, 
Pak y, a pint.;  Tutty-flone in 
fi ml Aloes Epatich, fine Su- 
gar, and Roſemary-flomers, of 
128-4 £1 ounce; put them in a 
uy ble Glaſs, and place, them; in 
yeo Ute f five or | ſore "Days, 
bh Ln ,.' in the mean 
ſore, move and ſhake.them toge- 
ther then, with-. the Infuſcon 
walk your Fage,.. . Eyes, and 0+, 
ther Parts inflamed or breaking 
64t with Heat, evory Night going 
701 Bed, and jt will, by. | con- 
Pant aſe, remove it, and make: 
the Skin beautiful. 

Water, to cool the Liber :, : 


ds Sa Vs @# $*'s 


Take | Barberry-leaves ,' and, 
Waod- os |, of .cach_ two | 
handfuls ; Plantane-roots, and , | 
Leaves, a handful-; Mellon- 


flowers, of each an ounce ; 
bruiſe them” well, 'and i infuſe 
them in a gallon-of Sprang- 
water ; diſtil them ig that Way, 
ter, and drink a quarter of | 
a pint of it faſting. with the | 


Bed. hon it. 
cauſe you to Vomit it #77 a. fign it 


or Violers, and walk about a, 
while afcer the taking thereof. 
Water 'foz the Plague ; 
Take of, Celandine . Roſemary, 
Baum , Mygwort, Pimpernel, 
Dragon: » , Mug wort ,. Scabious, 
Agrimony,  Bettony , Angelica, 
Pellitory of Spain , Carduut , 
Marigold-leaves , and Flowers , 
Borrage-leaves and Flowers, *Ro- 
ſa-ſolis, Fetherfew, Pellitory of 
he Wall, red Sage, Setwall, 
Mother of Thyme , Devile-bit, 
Fans Tormentil,- of each a good. 
handful, with a few: Sprigs of 
Rue, and Walnut-leaves, or 
green Walnuts. - bruiſe. all well, 
and let them. infuſe in. a ſuffici- 
ns quantity of cory; three. 
Days, and- Nights, keeping the: 
Pot they are in, —_ 4 yet of-, 
ren  pbing it, "thay the Ingredi., 
move jn the Win ; then 
"ht ! he VVine and Herls, and, 
if the Vater that is dro wa. 
off. cloſe flaopped in glaſs Bottles, 
Ka the Sun may come to "them. 
"The beſt time of diſtilling thit. 
VV ater , is in, May,j. if the Ma 
terials, by go of tha fare. 
wardgeſq of, the,Spring, may bs 
had ſo eably. Tm ſpoonfuls of 
it may be, taken, Blood-warm, to 
prevent the Plague : and this muſt 
ve one when the firſt Symptoms 
of it appear., And upon taking 
it, walk, about till you ſwear: 
again , . for the ſpace ”, an 
Hour , not eating or, drinking 
afrer.it | for the ſpacs of two 
Hours,; or arg 3 3 and then go to 
: If; p it, chance to 


Syrup of Limon, Citron, or | has taken the better 


4 
ſ 


This 
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This is alſo good againſt Agues, | 
or any infetions Diſeaſes ' of the 
Stomach, being takin before the 
Fit, ' or Infe#ion too \far\ ſeizes. 

Water - foz ' the Dtone : 
Take Saxifrage, Pellitory of 
the Wall, Mother of Thyme, green 
Sage, Radiſb-roots ſliced," of each 
of them a handful : fficep the 
Roots and Herbs a Night in Milk, 
and rhe next Morning aiftil them. 

Too ſpoonfuls drank faſting, 
with as much Whirte-wine, 1s 
good alſo to provoke Urin, and 
prevent Stoppages. 

Water Sweet : Take Roſe- 
Leaves, Bay-leaves, Lavender, 
and ſweet Marjoram, Eglan- 
tine; and Pinks, of each two 
handfuls, Cloves, and Cinna- 
mon , of each an ounce; 
bruiſe all theſe, and pour up- 
on them two quarts of ſtrong 
Ale (that is near the Grounds) 
let them infuſe twenty four 
Hours ,- then diſtil it; and 
draw it till the Ingredients re- 
main almoſt dry. 

Water foz Ulcers : This 
is an excellen Water, Take green 
Arſmart as much as you pleaſe, 
Parſly half as much, Saxif1 age 
a quarter as much : put all into 


a common Still, and draw off 


che Water to dryneſs without 
burning. *'Tis a famous Water, 
and gives relief upon the Spot : 
Doſe fix or eight ounces, two or 
three times a Dey, a little ſweet- 
ned with Virgin Honey. 

If theUlcer is well cleanſed and 
incarnated, ſo that it is fit for 
healing, this following Styptick= 
water will perform the Cure im» 


mediately. Take Spring-<water'a» 
quart, Roch- Alom, Sdicharam 
Saturni,”:' of each four - drams, 
Fitriol calciin'd to Whitenie [3 two 
or three drams :. mix, | di, 
warm for # Week, then, atraht 
the clear again, then filter avld - 
keep it for uſe :- with this, wafh 
the Ulcer twice a day, ang ap- 
ply Pledgets thereon dips it the 
ſame. ply 
Weakneſs after Delive- 
tp : Every Night at Bed-time, 
give the 'Sick one ſmall Pill uf 
our Specifick Laudanum,. and. w- 
very Morning faſting, one” ſpoou- 
ful of our Tinftura Mirabilis, in 
a Glaſs of. Old Malaga, + Tent, 
or Alicant ;\'and at times in the 
day time, ew. and thiw a argm 
or two of our Aqua Bezoartica, 
or Spiritus Cordialis. Theſe things 
will ftrengthen. the Woman tea 
miracle, and quickly bring her 
out of her lying in Bed... | 
Weakneſs to Help: Take 
the Pounder of Vipersan ounce, 
Diaphoretick - Antimony half 
an ounce, clear yellow Ames - 
ber two drams, Sugar the 
weight of all that have -been 
mentioned before, and fine 
Starch the Jike quantity : 
make them into a-Paſte with 
Spirit of Wine, and then in- 
to ſmall Cakes, of which one 
may. be a ſufficient Doſe. -- 
This is ſuccefsfully-uſed to 
reftore 4 Tone of the Blood, 
and to ſtrengthen .thoſe: thar 
have been, or -are weakened 
with Sickneſs. | 
- Weakneſs of © tomach : 


Take Baum and Mint, -- boil 


- | them 


” 
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them in White-wine with 
ſome Roſemary-tops or Flow- | 
ers. and a little Limon-peel. 
and drink a quarter of a pint 
of the Sing half an Hour 
before Meals. Or i for this, 
Wormwood and Gentian in- 
fuſed in your Drink is very 
much available. 

This is atmirably cured by 
giving the Patient four times 
a Day, fifty, or ſixty drops of 
eur Tinttura Stomachica, in a 
Glaſs of Ale z or Wine, viz. 


Feather keeping the.Lids clo- 
ſed a while, and turn your Eye 
to and fro that it may fret off 
the Film. or Skin that hinders 
the. Sight :- and in often fo 
doing, it will wear it away. 

, For this. Malady, I commend up- 
'0n my own Experience my Aqua 
Regulata, as alſo my Balſamum 
Ophthalmicum: waſh the Eyes 
ſeveral times in the day with the 
water; and put the Balſam into 
the Eyes Morning and Evening , 
letting the Patient lie after it in 


1. In the Morning faſting. 2. Half | the morning an hour or ſomething 


A 


-an Hour before Dinner. 3. At 
' four in the Afternoon. 4. At 
going to Bed : this: if it pro- 
' ceeds from a cold: danſe ; but 
if it proceed froni'a .hot cauſe, 
we commend to you our Spiri- 
ins Aperiens, which you may 
take in all the Liquor you 
drink, whether Ale, or Wint : 
Doſe forty or fifty drops, or 
ſo much as will make the Li- 
quor pleaſantly ſharp, as if 
the Fuice of a Limon was ſquce- 
zed into it: It is good a- 
gainſt. the ſhortneſs of Breath, 
ftoppages in the Stomach, want 
* of Appetite, or any other Ob- ' 
flruion in the Body whereloever. 

Web in the E pe ; To re- 
move this Offence of the 
Sight, Take Shell-ſnails, and 
burn them! ro Pouder, - bear it 
fine, and ſiftir; add ro ir the 
Pouder of CuttJe-bone : pat 
theſe into Alom-water where- 
Honey is diffolved, and ſhake 
them about : when the Warer 
15 thick with the Pouder, drop 
ſomebf it into the Eye with a 


more.” This..alſo is of approved 
uſe. Take Honey, Bull's Gall, of 
each two Ounces. red Coral cal- 
cined tnd levigated into a ſubtil 
Pouder,. Pouder of Liquorice and 
Gum Coranna'in Pouder. of each 
one ounce, 'mix and make a Bal- 
lam; alittle of which. put into 
the Eye, Morning and Evenjng. 
Wen to Cure : Take a 
Lime-ſtone, and flack-it in 
ſmall Soap-lees ; | then mix -it 
with a litrle Soap ſpread it 
a5 a Plaifter, and lay it ro the 
Wen, and anointit often wirh 
the Lees the Lime was flaked 
in,and it will finkand deftroyir. 
Uhite Potion to Wake: 
Take Venice, or Strasburgh- 
Tar'pentine- two ' ounces, three 
Yolks of news-laid-Eggs : mix 
them well together, till the Body 
of the' Turpentine is perfettly 0- 
pened, by grinding in a Mar- 
ble Mortar ; then add new M:lk 
three quarts, in which half 8 
pound or better of double refined 
Sugar is diſſolved: mix well and 


| keep it in Stone, or Glaſi-Bottles 


for 


—_— 


Pr 
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for uſe : it cures a Gonor/hea, 
taking it half a pint at. @ time 
two or three times a Day; tina 
heals the VVomb by injeffion. 

_ hite-B:oth : Take a lit- 
Mutron- Broth, atid 4s rhue 

Sack "and boil it with "whole 
Spice, ſweer Herbs, Dates 
Niced®; Currans and a, little 
Salt ;. when ir is enough, ' or 
very near, ſtrain' in forne 
blanched Almonds, then thick- 
en it with the Yolks of Eggs 
beaten, and ſweeten it with 
Sngar, and ſo ſerve it'in with 
Slices of thin White-bread , 
garniſh with ſtewed Prunes, 
and ſome plumped Rails. 
This may be ſerved in” alfo 


with any Meat, proper to be ' 
. | the top, tye a brown Paper 
about the head thereof and 


ſerved with White-broth. 


White-pot to Yake'; Take 


two quarts of Cream, | or new 
Milk, put in half an ounce of 
Mace, a piece of Cinnamon, 
and half a Nutmeg fliced ; 
chip off the Cruſt from a 
Penny White-loaf, flice'ir ve- 
ry thin, and lay the Slices in 


the bottom of a Diſh, cover | 


them with Marrow, arid' pur 
the Yolks of a dozen' Eggs 
to the Creatm, or Milk, well 


beaten with Roſe-water, ' and 


ſweeren i with Sugar : .then 
take out rhe Spices fill up a 
broad. Baſon, in which the 
Bread arid Marrow is hid ; 
bake it, but not in too hot'an 
Oven : and when itis enoagh, 


ſcrape whire Sugar over it, | 


and ſerve it up. 
White-pot : Take,a Man- 
cher cut like Lozenges, and 


 ſcald it 'in ſom# Cream, / theft 


| 


agar 41d 4 le Salt, then peſt; 
Raiſiriscari8"Dzxees None: * 
wot ſome Marrow ; do' nd? 
bake it to0 mnth' for fear ir" 
3 he ſew on ſome / 
fine Sugar*and ſerve it in. 
_ White-pot :' Take Mor- 
nings Milk; and ſoak therein 
ſome Slices of Whire-bread; 
and pur therein-2 little Flor, 
with the Yolks of Eggs beateti 
very ſmall bruiſe your Bread, 
ſo that it is all mixr with your” 
Milk, Eggs. and Flour, make* 


Fo td ic bedten' Spice, Eggs; | 
n 


1t- abont the thickneſs of 4 


Pan-cake Batter; *hen fill 
deep Earthen-pan-with it and 


- 


lay ſome” PFizces' of Butter on 


pur it into your Oven ' whet 
it is baked there willbe a hatd . 
Cruſt on the top of ir you 
may make them withour Floor. - 
and with Rice. or without ej. 
ther. only with Bread. 
Uhiteing, ſee Flounders? 
Cahice-wine that has loſt 
Coldnr 2 To recover thix . 
Rack it from the' Lees, and if 
it be a faint tawny Wine pur 


in Coniack-lees, purting rhe 


Wine upon them, rowling 
them over and beating them : 
2nd in the ſpace'of ten or 
twelve Days rack it off and it ) 
will be of a white Colour, 
and drink very brisk. 
Uthite-wine to mend its 
Colour : Take three or four 
gallons of new Milk or leſs, 
according to the quantity of 
your 
\ 
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our Wine, /put:-i6) into the” 


ogſhead, -:and;,rowl it to -a- 
good mixture : 'then letting. ic 
ettle, , open yolir; 
in-three oz fotr ounces bf 
ſinglaſs, and 'as much Loaf- 
| ſugar; , then fill up.the Hogs: | 
head, and rowl ir'three or four 
times over: - and fo bring it 
by that means to. a colour and 
fineneſs. 4-1 
| Clhite-wine to Mend: \If 
your White-wine have an ill 
Taſt, draw.ithalf:off; and to 
either of the halyes put , two 
gallons of Morning's-Milk, a 
handful of Rice, and as much 
Bay-falt: mix or beat them 
well together with a Paddle- 
Naff for halF. an_ Hour then 
fill up 'the Hogſhead , and 
rowl it well, and turn it over | 
in the Lees ;. and ſo you may 
broach it in two Days, andit 
willdrink very pleaſan;ly. . 

Wine,call'd Bleſſed Wine : 
To make this, Take Crocus- Me- 
tallorum in Pouder one. ounce, 
Mace in Pouder, or groſly bruiſed, 
one aram, Spaniſh VVine a pint 
and a half: infuſe the Crocus 
and Mace in the V/Vine a confide- 
rable time, and then porr off the 
Liquid clear part. 

This is a very good Vomit, 
and more frequently uſed than 
any other ; and among others 
it i uſed with great ſuc 
ceſs in, curing the Dropſie, Jaun- 
dice, Phthiſick, and Diſeaſes in 
the Head , alſo, inthe beginning 
of Ferers, and before the com- 
ing out of rhe Small-pox. It 


Bung,. and'| , 


| #0. &'grgat geg! of good by free-. 
"ng athe Parts from-the peccant . 
Humours,, - "a 


The,” Poſe. is half an. ounce, 


an; Ounce; Or . an ounce and..a 
half.. at a time: but the Age 
aud, flxength of the Patient is ju, 
theſe, Gaſes to be: confidered. And: 
the beſt times, t0 take Vopits: m,-. 
it in the Morning fa —_ 

,Wine, of Cherries ;| Take 
out. the Stalk, and ,the Stones 
of your Cherries, bruiſe them 
with your Hands clean waſhed; . 
or a wooden Ladle ; and after 
twelve Hours fermenting to-' 
gether, ſtrain them through a 
Napkin; preſs out the Juice 
into an earthen Stein ; and af-. 
ter you have taken off the 
Scum and Froth , cover it 
cloſe: apd. when its ſertled, 
pour it off by inclination to 
ferment in your Cask with Su- 

ar, and - thts, will give it a 
eep. Colour : rhen' bottle ic 
up, ,tye. down the Corks to 
prevent, flying out; and in 
ten gr.twelve Days you miy 
drink it. : 

This is 2 great cooler, chears 
the Heart, and revives de» 
caying Nature ; is good a- 
gainſt Fits, and violent Pains 


— 


in the Head. (> But Note, 
1s 15 meant of the beſt red 
Cherries. 


Wine of Currans : Take 
a pound of Currans, pick 


them clean, and waſh them 
well, and putting them ' in an 
earthen Veſſel pretty deep, 
pour on them abouc fix pints 


mf? conſequently in thaſe Caſes 


| 


of fair Wate: 


very hot, if 
whnetr 
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which three ſpoonfuls of new 
Ale-yeaſt has been difolved ; 
then ſtop it up cloſe about fix- 
ty Hours, that it may work 
and ferment : and as ſoon as 
you find it to your liking, let 
it run through a Strainer to 
Jeave behind the exhauſted 
Currans, and Yeaſt, and {6 
bortle it up, and it will be 
exceeding quick, and pleaſing 
in Taſte. 

This is not only pleaſant to 
drink, but advantageous to the 
Body ſundry Ways: for it 
cools the Liver, cleanſes the 
Blood, and is taken with good 
ſucceſs in all hot Diſeaſes. 

Utine of Basberries: Take 
Rasberries and bruiſe them 
with the back of a Spoon, and 
ſtrain them, - and fill a Bottle 
with the Juice, ſtopit bur not 
very cloſe ; let it ſtand four 
or five Days, then pour it 
from the Grounds into a Ba- 
ſon, and pur as much White- 
wine, or | Rheniſh as your 
Juice will well colour ; then 
ſweeren it with Loaf-Sugar , 
then bottle ir, and keep ir for 
uſe. 

Wine Low:ing : Take an 
ounce of Roach-Alom, and 
Pouder it, draw from the 
Hogſhead four gallons, then 
ſtrow the Pouder of Alom in 
it, and beat it well for half an 
Hour, then fill it up, and fer 
It on broach: and by this 


means, Within three Days, if , 


you be careful not to. let it 


take vent, you will find it a 


curious Wine. 


—— —————— — 


Wine Medicinal : Take the 
beſt old Mallaga s quart, Rhe- 
niſh-wine, a pint, Baum, Rue, 
red Sage, Angelica and Ger- 
mander, of each an ounce : 
infuſe chem fourteen Days in 
Wine, add Pepper, Ginger, and 
Nutmeg, of each three drams : 
beat them well, and put to them 
an ounce of Venice-Treacle, and 
a quarter of a pint of Spirit of 
Angelica and Saffron: digeſt a- 
gain fourteen Days, and then 
decant the clear Liquor; and 
drink half a quarter of a pint 
Morning and Evening or oftener, 
if you ſee occaſion : it is excel- 
lent good againſt. the Infefion of 
the Plague, Meaſles, Small: pox, 
and Spotted-fever ; alſo, to pre» 
vent the Infection, by ill Airs af 
flifing the Lungs by Cougbs, 
Catarrhs, &c, 

Wines to Back : The beſt 
time to do it is when the 
Wind fits full North, the Wea« 
ther clear and temperate, in 
the encreaſe of the Moon, and 
when ſhe is under the Earth, 
and not in the full heighth, 

Wine Koping: To alter 
this, Take a courſe Linen- 
cloath,and place it before your 
Bore when you have ſer ita- 
broach ; then pur in your Li- 
nen, and rackit in adry Cask ; 
then put in five or ſix ounces 
of poudered Alom, and th ke 
them well together ; and fo 
upon fſetrling, it will be fined 
down, and become a very 
clear and pleafant Wine. 

Tine to Dcent well : 
Brim- 
ſtone , 


' 


| Take rwo ounces of 
| Cc 
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tne," and half an ounce of 
Caſamus : mix them well to: 


gether in a pint and a half of | 


Borrage-water, melt the Brim- 
fone in a Pan, and add the 
ret toir, 2nd dip 1n ſo many 
Linen-cloaths as will ſoak it 
up, and put them into the 
Hogſhead : then take out your 
. Aſhes, and rack your Wine, 
and fo put into it a pint of 
Roſe-water, and rowl it well 
half an Hour, ir being ſtopt 
down Cloſe : after which, let 
ir Iye ſtill two' Days; and by 
this means, this, or any other 
Gaſcoign, or red Wine, - will 
have a very pleaſant Scent. 
Wine of Dquils : Take 
the Roots of white Mountain- 
ſauills ſeaſonably gathered, ſlice 
them, and lay them a drying for 


| nually in the boiling, and pur 


it pretty hot into the Wine, 
and let it ſtand with the Bung 
out; then. put in 2 Bag of 
Spices, and it will fine either 
new or old Wine thar are foy- 
led or decayed, aid give them 
a curious Smell, or Taſt; if 
when it has reſted five or ſix 


Days you add white Muſtard- 


ſeed bruiſed, hang it in a Can- 
vas-bag. 


UUoman in Labour : 
Take of Cinnamon finely pou- 
dered one dram, Amber. likewiſe 
finely poudered half a aram ; 
Borax in fine Pouder @ ſcruple, 
mingle them in a quarter of a 
pint of Claret, and let the Party 
arink it. 

This is accounted! a moſt ap- 


' proved Medicine to help a Woman 


a Menth, and put a pound of | in the time of her Travel, and 


them into a glaſs, and pour 01 
them four quarts of good old 
White-wine: infuſe them for the 
ſpace of forty Days, and then 
take out the. Squills, 

This is likewiſe a gentle Vo- 
mit, bar meſt commonly uſed 
with Vinum-Benediftum, or the 
Bleſfd Wine ; ſo chat an ounce 
of it may be taken with half an 
ounce of the other. 

UUines Uici-us to Me- 
liozate ;Takea pint of clarified 
Honey, a pound of Water 
wherein Raiſins have been 


ſteeped, half a pinr, and a 
quarter of apint of Claret, or 
White-wine, as to what you 
propoſe it to: boil them over 
a gentle Fire till a third part 
be conſumed, tcum it conti- 


cauſe an eaſic and ſafe Labour. 

A famous and approved thing 
alſo, is Livers and Galls of Eels 
being dryed, and reduced to pou» 
der : doſe from half a dram to. 
a dram, in a Glaſs of Vphite 
or Reniſh- wine, well ſweetened 
with Sugar : it facilitates the 
Delivery, and at the time of 
the Pains, brings forth the Birth 
upon the Spot. Eſteem it ns a 
Tewel. 


/ UUombtoCleanſe: Take 


aJarge 01d Onion, the whiteſt 
that may be, cut it in pieces, 
and boll it in a pint of Water 
very ſoft ; ſtrain and preſs ir, 
and take about a quarter of a 
pint of the Decoction at a 
time, putting thereto an ounce 


of the freſh Oil of Wallnuts, 


and 
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and the expefted Effe&s will 

be completed by it. 
Moodcock : If it be far, 

if will feel thick and hard in 


the Vent, and have a fat Vein | 


on the ſide of the Breaſt of 
it under the Wing; bur if 
Jean, it will feel thin in the 
Vent: if new kill'd, limber 
footed ; but it ſtale dry foot- 
ed ; havea care it hath nora 
Snotty Noſe; or a moriſh 
muddy Throat; you may 
know by ſqueezing the Throat, 
or you may know when freſh, 
by ' opening their Bilf,, and 
ſmell to it, or plucking a Fea- 
ther from the Wing, and 
thruſt it down tEeir Throat, 
and: if they are tainted you 
may know it by the ſmell of 
the Feather. 

Woodcock to Boaſt : 
being-drawn, waſh and truſs 
them, lay them ro the Fire, 
and baſt them with Butrer ; 
being almoſt enough, ſtrow 
grated Bread on them, and 
be ſure to ſave the Gravy, in- 
to which you muſt put Toaſts 
that are butter ; or you may 
only mince the Guts, being 
roaſted with the Fow] into the 
Gravy, anda lirtle Clarer, and 
fo ſerve them up : This is the 
Engliſh Way. This (is the 
French : Being pull'd and 
drawn, waſhandrtruſs them,then 
lard them with a broad piece 
of - Bacon over the Breaſt; be- 
ing. roaſted, ſerve them on 
broild Toaſts, dipt in Ver- 
juice, of the -=_ of Oran- 
ges with the Gr 
med on the Fire. 


TR Re ————_ — 


Mom in the Head: If 
any Worm, | or Earwig, bas 
crept into the Head whilſt 
you ſleep, to deſtroy, or bring 
it away. Take three or four 
Cloves of Garlick, ſtampthem 
in a Mortar, or any other con- 
venient Utenſil: then lay 
them in clean Water to 
ſoak a while, and ſo wring 
out the Juice with a clean 
Cloth, and put a few drops of 
the Liquor into the Ear ; and 
it will either kill the Worm, 
or work it out with the Wax. 
| Tt 18 alſo good for Noiſes, and 
| Dizzineſs in the Head , and 
; brings away the Matter thar 

many times cauſes Obſtrudti- 
| on in the Hearing, and much 
leſſens ir. 

WMo:ms to Cure +: Lete 
the Party drink their own 
VVater with little Methri- 
date mingled therein, for three 
Days together in the Morning 
faſting, and walk after ir, 

Wozms in Childzen : 
Take of the tops of - unſer 
Leaks, with the lower part - 
alſo of them, one handfu], as ' 
much of the tops of Worm- 
wood, chop.them ſmall; rhen 
| ſet them on the Fire with a 

lirtle freſh Burter, and a little 
VVhite-wine-Vinegar,and boil 
them till the Herbs be ſoft,and 
/ that it be reaſonable thick ; 
then put it berween two Li- 
nen Cloths, ſowed like a Bag. 
and lay it warm all over the 
Belly of the Child at Night, 


avy, and war- ( next Morning take it off, and 


and bind it on a Cloath; rhe 
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put 
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put a warm Cloath inſtead| 
thereof. Thus do three or 
four Nights together, and it 
will cauſe rhem to avoid the 
VVorms. Ir doth alſo draw 
VVind and Infe&ion out of 
the Body. : 

- Wozwms in Childzen 2 
Take the green Husks of Wal- 
nuts, Rue, and Baum, beat 
them very fine, put as much 
Sugar to them as will make 
them into a Conſerve”; and to 
make them the more palatable, 
let it be taken in two or three 
ſpoonfuls of Canary , to the 
quantity of a large Hazle-nut 
at a time. 

Itis good for Inflammations 
of the Liver. and Stomach, 
and profitable for thoſe that 
are ſick of the Dropſie, the 
Leaves being made into a Con- 
feQtion wich Sugar. It isof a 
reſtringent quality, bitter,. and 
ſharp, altogether being hor; 
it is comfortable, and drying ; 
and rherefore it purgeth down- 
wards, and driveth into the 
Urin and Excrement all chole- 
rick Humours ; it principally 
comforterth and fortifieth the 


ſerves from Drunkenneſs, ſhar- 
pens Appetite, and is a ſove- 
reign Remedy, for thoſe that 
are troubled with Staffings or 
Stoppage of the Stomach; it 
the Juice thereof be drank 
with White-wine, or Vine- 
gar: mixed with Milk and 
Honey, it is good to rub thoſe 
that are afflicted with the 
Squinſie. The Fume of the 
Decolion, the Mouth, or Ears 
held over it,caſeth their Pains ; 
and being infuſed in -Wire of 
Raiſins, iteaſeth the Pains and 
Pricking of the Eyes, they 
being waſhed with it. Being 
mixed with Oil of Roſes, and 
a Stomach that has been long 
weakned, anointed therewith 
it- mightily ſtrengthens it. 
With Figs, Vinegar, and 
Darnel-Meal, it is good, ap- 
plied outwardly and inwardly, 
againſt the Dropſie and Spleen. 
Dried and Poudered, it de- 
fends Cloaths from Moths and 
Worms. 

For a continued Dropſie, 
Take two pounds of the Tops 
of Wormwood, make it into 


| a Conſerve with as much Sugar, 


Heart and Stomach, being in- ! and let the Party take half an 


fuſed in Wine. The Tops of 
it, -and Roots of Dandelion 


- ounce at a time, three or four 
' times. a Day. 
decoQted in Water are pow- | 


Wozmwood - Water : 


erful Expellers of the Hu- | Take two gallons of new Ale, 


mours that occaſion the Jaun-_| but well ſettled, 
dice. The Juice of Worm- . 
wood, wherein the Kernels of | 


Peaches are bruiſed. and infu- 
ſed, kill the Worms in any 
Part of the Body. The Cor- 


ſerve of it taken faſting pre- | Roman Wormwood, 


and very 
clear, a pound of Aniſeeds, 
and half a pound of Liquo- 
rice ; bruiſe them together ve- 
ry fine: then take two hand- 
fuls of 'the tender Tops of 
and put 

them 


"1 
- 


__ and much enliven Nature. 
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them with the other Ingredi-' 
ents into the Ale: tet them 
infaſe twelve Hours, and then 
diſtil them in an Alembick. 
The | Water will be ſtronger, 
if inſtead of Ale you put 
Low Wines, or Spirits, drawn 
off decayed Fruir of Grocery- 
Ware, and Moloflus. 
Wozmwoud - Uine : To 
make this, Take ſmall Ro- 
chel, or Campaign-wine, pur 
into ita few drops of the ex- 
trated Oil of Wormwood, or 
four times the quantity of Tin- 
Qure of Wormwood : mix 
them well together by brew. 
ing : then let it fret, and 
contratt a Body twenty-four 
Hours. and it will procure by 
drinking it. a Joſt Appetite, 


Woznwood-UWine, Php- 
fical -} Take of Worm- 
wood well dried. and ſeaſona- 
bly* gathered a handful, to a 
gallon of Wine, and+put into ! 
that,\ according to proportions, | 
what quantity you pleaſe: Jet 
ir infuſe in a cloſe ſtopt Veſſe] 


till the Wine is ting'd ſuffici- | 
. ently of the Wormwodd. 


This Wine 1s ſucceſsfully 
taken to heat and cleanſe the 
Stomach. Ir is good in the 
Dropſie, and excellent in the 
the procuriag a loſt Apperite. 

Wound Wleeding : To 
ſtaytheBleeding of any Wound, 
Take the tender Tops of Net- 
tles, bruiſe them between your 
Fingers till they have loſt cheir 
ſtinging quality; then ſtamp 


them together with a lictle | 


litlexyhire Sugar , and lay 
them on the Wound. | 

But this Ponder is much better, 
Take Hungarian  Vitriol two 
parts, Rheniſh , Tartar one 
part: mix , and calcine to 
whiteneſs : to one ounce of this 
Pouder, add Sac:haram Satur- 
ni half an ounce : mix them and 
keep it in a Gliſs cloſe ſtops for 
uſe. This being applyed either 
ary, or mixt with a little Whites 
of Eggs, upon hurds of Flax, 
or Tow, and the wounded part 
_ up, preſently ſtops the Blee- 
ing. 

Mounds G:een : Take 
Oil of St. John's-wort two 


ounces, Yenice-Turpentine the - 


like quantity ; ſet them over a 
gentle Fire, and put to them a 
lictle Balfam of Kiel ; incorpo=» 
rate them, and keep them as 


an excellent Balſam for green 


Wounds of any nature what- 
ſoever. 

This following Ponder, Cures 
Green Wounds immediatcly, and 


generally at once dreſſing. Take 


Sal Mirabilis , made into fine 
Pouder by drying, or for want 
thereof, common Salt, calcin'd, 
and ground fin? in a hot Iron 
Mortar, nine ounces, fine Alves, 
Myrrh, fine Bole, in fine Pouder, 
of each four ounces, Turpentine 
boiled hard in Water, and made 
into a Ponder two ounces, Saccha- 
rum Saturni one ounce : mix all 
together well in a warm Iron Mor 
tar, and keep it in a Glaſs cloſe 
opt for uſe. 

Wound - Pouder : Take 


Drageni-blood, Aloes, Frankin« , 


cenſe, 


Cc 3 


ee re ee HE. ED NT CE 


th 


(390) YA 


me. 


cenſe, Saccharum' Sataerni, - and 
Copperas, of each alike; incor 
porate them, and being finely 
powdered with ſome Cob-webs, and 
Whites of Eggs, apply it to the | 
bleeding Wound,and it will eaſily 
ftay the Flux of Blood, prevent 
Putrefattion, and contrioute much 
ro the cleanſing and healing of it. 
Wound-Dalve : Take O:l- 
olive, Sheeps-ſuet, of each three 
ounces, Virgins-wax half a pound, 
Turpentine four ounces : melt 
and mix. then add two or three 
Yoths of Eggs: beat them toge- 
ther, and put to them four oun- 
ces of Red Roſe-water, and 
two ounces of Sugar-candy pour 
dered and diſſolved in the Roſe- 
water: mix theſe with as much 
Flour as will make them into a 
thickneſs ever a gentle Fire, keep- 
ing them ſflirring till they. be» 
come a Plaiſter : apply this to 
reen Wounds, or others, that 
| Gonk not been of too long ſtan- 
ding, and it haſtens the Cure. 
Take Oil-olive a pound, Sheeps- 
ſuet half a pound, Gum Elemi, 
Turpentine, Frankinſence, of each 


es 


ten ounces, Rojin, Bees-Wax ' 


Balſam Capivij , of each: five 
ounces :-mix, and melt,” and ſtir 
them well together: then' take 
them off the Fire, and ſfirew 
into the Balſam the following 
Pouders, viz. Tobaceo, round 
Birthwort-roat , Myrrh , Oliba- 
num, dloes, all in fine pou» 
der, of each three ounces, and 
then keep ſtirring till it be- 
gins to grow thick and cold. This 
Balſam, cleanſes any old Sore, or 
rotten running Ulcer , fills it 
with Fleſh and heals it in 8 
ſhort time ; and generally cures 
any green Wound, at once dreſſing. 
- Ulrinkles to Dmooth :; 
Take Oil of Ben four ounces, choice 
Sperma Ceti three ounces, Sac» 
charum Saturni two ounces, (;am- 
phire half an ounce, white \ Bees- 
wax twelve ounces : mix, melt, 
and make a ſoft Emplaſter, which 
may be ſpread on a Fore-head» 
cloth, and applyed' on the Fore- 
head, "every Night going to Bed; 
this being often done, it will 
wake the Fore-head ſm10:h ahd 
Jeft, -and the VVrinks to. diſap- 
pear; Some apply it in like man- 
ner our the Checks and Chin 


YA 


Ard DSwelled : If 2 
Man's Yard be ſwelled 
up : diffolve Aloes in 
White-wine, and dip a 


Linen Cloth in it ; then bind 
# about the Yard, and often 


% 
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waſh it with the Liquid, and 
if there be any ventrofity, or 
windineſs of rhe Belly, uſe a 
Fomentation of the DecodGt- 
on of Ariftolochia-rotunda ; 
or jf the Teſticies be _— 

wit 


- -; Ont EX SE VIRS = 


TA 


Y. E (391) 


"with the Tumor : Take Bean- 

flower Barly-meal, the Leaves 
of Henbane, of each a like 
quantity; put. to them Qul of 
Roſes mix them well together, 
by braying in a Mortar, - and 
apply them as a Cataplaſnr of- 
ten renewing it as the mot- 
ſture drys up, and waſh the 
Tefticles with Roſe and Spear- 
mint-water. 

One of the beſt Remedies for 

this Ilineſs is a Cataplaſm of 
baked Turnips, often to be renew- 
ed; or in place thereof this fol. 
lowing Mixture: Take Mithri- 
date ſix ounces, Pouder of Bay 
berries three ounces, Oil-olizve an 
eunce and half, mix them, ſpread 
ſame of this upon Leather, and 
apply it , renewing it once or 
twice # Doy, as you ſee occa- 
ſton. 
— ay deſcending of the 
Bowels happen upon theſe or 
the like Occaſion. Take Aca; 
cia, and ſome Cypr s Nuts, 
dryed Rue, Bay-berries, Nut- 
Galls, and Gum-Arabick, of 
each a quarter of an ounce ; 
bruiſe them in a Mort:r, and 
ſifc them into a fine Pouder : 
make them into a Plaiſter with 
Brees-wax and a little Hogs 
Lard : put up the deſcending 
Bowels, and apply it to the 
bottom of rhe Belly, drinking 
each Morning White-wine 
wherein Cyprus Nurs have 
been decoQted. 

Parrow : This Herb grows 
in the” Fields, and hath many 
long Leaves ſpread on the 
Ground, and finely jagged and 


divided into many ſmall Parts * 
its Flowers are white, and ſome 
of them ſometimes enclining 
to red, ang ſtayed in Knots, a- 
meng divers green Stalks ari- 
ſing from the Leaves; ſome 
call it Noſ=-bleed, others Mil- 
foil: _ it lowereth abour the 
latter end of  Zuguſt, An Oint- 
ment may be made of it, which 
is 2xcellent in curing Wounds, 
and 1s proper for ſuch as have 
Inflammations. It ſtops the 
Terms, being drunk in White- 
wine, when decoded therein ; 
:$ alſo the Bloody-Flux. The 
Ointment of it 15 a good Hea- 
ler of Ulcers and: Fiſtu}a's, e- 
ſpecially ſuch as abound with 
Moiſture, The-Hair being a- 
nointed with it, ſtays its 
falling off; eſpecially waſhing 
the Head before with the 
ConcoQtion of ir. Inwardly 
taken, 1t ſtrengthens rhe re- 
renrive Faculties of the Sto- 
mach; it helps the Running 
of the Reins, and ſuch as 
cannot hold their Ucin. The 
Leaves chewed in the Mouth, *' 
eaſe the Pain in the Teeth, and 
is briefly an Herb of a very 
drying and binding Quality. 
Pellow Colour to make : 
Take the yellow Chives in 
White Lilies, Saffron, and 
Tartar, ſteep them in Gum- 
water, or Buckthorn-berries ; 
when they are dryed , hear 
them 1n Water till they ſwell, 
and then preſs them aur, and 
theſe afford a pleaſant Colour, 


| which with a little Gum Ara-, 


bick diſſolved in ir, you may 
j: CC 4 lice- 
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likewiſe write with, and the 
Letter being burniſbed on blue 
. Paper, will appear like Gold, 
eſpecially it a Shell of Gold 
be mixed and diffolved with 
them. 

Vellow Jaundice : Take 
Mug-wort and Harts-Tongue, 
of each a handful, Worm- 
wood tne third part of a hand- 
ful, boil them in new White- 
wine, or any that is not ſhar 
till the third' part of Three 
pints be conſumed, putting in 
the Wormwood Jaſt; then 
ſtrain out the Liquid part, preſ- 
ſing.t very hard. and having 
ſweetened it with Sugar, let 
the Party afflicted drink about 
a quarter of a pint every 
Morning for Nine days ſuc- 
ceflively, by renewing the 
quantity, aud. it will prove 
of great Advantage. 

Another. Take Ivy, grow- 
ing round, or twiſting an ol2 | 
Oak, when it is flowered, boil , 
the Flowers, Leaves, and ten 
der Bark of the trop Branches ! 
in White-wine, of a medium, | 
between ſowre and ſweet ; in- | 
fuſe half a dram of Saffron in 
a pint, and lI:t the Party 
drink it hot Morning and E- 
vening for a Week or more, 
1f occaſion require it. . 

If the Diſtemper be far 
gone, .deco@ Rhubarb in Beer 
or Wine, and drink it Morn- 
ing and Night, keeping your 
ſ?]f warm in a Bed, orin a 
{tiring Poſture, which is ber- 
ter, for an hour or two after ; 
and in ſo often doing, the Hu- | 


mours will be diſperſed, and 
Nature thus helped, caſt out 
the Crudities that occaſion the 
Diſtemper See Jaundice Yel- 
low aforegoing. 

Pew Berries : Theſe are 
excellent good for Pains in the 
Bowels, Obſtruftions of the 
Sromach, and in Flauxes of 
the Belly,if boiled with Whire- 
—_ and a __ Mace, and 

eing ſtrained, the liquid part 
dick faſting. AED 

Pexing to Bemedp : Take 
the Juice of Quinces, and 
Honey each one pound and 
half, put ro them a pint and 
a half of Vinegar, and boil 
them up together ; then pur 
in Ginger three ounces, of 
white Pepper one ounce. and 


boil them again till thcy may 


be made into an EleQuuary ; 
and take a quarter of an ounce 
at a time as often as you ſee 


occalioit: or you may bruiſe 
Rue infuſe it in White-wine 
with Cumming-Seeds, and 
drink it, ſweetned with a alit- 
tle Honey. 

Ponth to P2:eſerve : 7h:; 
is chiefly done by a careful Ob. 
ſervation. of Diet, and a good 
Courſe of Living. 1. Uſe mo- 
derate Exerciſe, to keep up. the 
native heat, and the Humours 
and Tuices from Stagnation, 
2. Beware of Drinking to Exceſs, 
07 uſmg hot and Spirituous Li- 

ors, as firong Drink, Vine, 

c. too liberally, or too often, 
for they deſtroy the Tone of the 
Stomach, and bring unaccount a» 
ble Diſorders ' upon the. Boay. 

” 3. Eat 
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3. Eat moderately, and ſuch 
things as the Stomach does eafily 
digeſt; twice a day is enough 
for ſuch as are not Labonrmg 
Men. 4. Uſe perpetual change 
of Diet, and eat not two days 
of the ſame . kind of Food, for 
the Stomach, as well as Nature 
requires Variety, and thus you 
may go the rounds with all things 
Egtable. F. Let all your Meats 
be areſt rare, and not too much 
done; for if their Juices be 
once out of them, the Stomach 
is not pleaſed with them, nor 
does it eaſily digeſt them; and 
Exeperience daily teſtifies, that 
ſuch as from their Infancy up, 
harvve eaten their Meat ſo dreſt, 
as to bave all their Juices m it, 


look younger at Threeſcore and 


1 
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169 a. lin. 17. r. bathe, 


111 b. lin. 27 r. Cap. 59. Se. 6, 


160 a: lin. 16. r. Men-kind. 


ten, then others who conſtantly 
eat them ſo over done, do at 
Twenty five Tears old, or thirty, 
and this is the reaſon that Jews 
and French Men and VVimen, 
who eat all their Food ſo over 
dreſt, look even whilſt young, ſo 
Yellow, Dry, VYrinkled, and as 
it were VVithred, that an old 
Englifh-Man or VVoman look bet= 
ter than they, and in Age look 
extream hagged, beyond all man« 
ner of Expreſſion. 6. By cat= 
ting moderately ſtrong Broths and 
Jellies, and the red Gravy of 
roaſt or boiled Meats. 7. By 


taking now and then the Powers 
of Vipers in Wine, -or the Viper 
Pouder, and moderately drinking 
Viper Wine, only for Strength 


ſake. 


fic Corrigenaa, 


175 a lin. 35. r. from 4 grains. 
189 b, lin. 12. r. Reman Wormwood, 
190 a. lin, 20. r. of twe or three. 
192 a. lin. 11. Tr. Tartar, Emetick. 
306 a, lin. 29, I. Staves-acre, and 
342 a, lin. 17. r. 70 wax hard. 
365 4. lin. 3. r. Rye-Paſte. 

There may poſſibly be other Faults, which we have not had time 


and leiſure to find out and amend ; thoſe, when you meet with them, 
(which we hope are not very material) corre alſo with your Pex. 


dele Sulphur. 
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N HE Great Hiftorical Geographical, and Poetical Diftiona- 
ry ; bejng a curious Miſcellany of Sacred and Profane 
Hiſtory, Colle&ed from the Beſt Hiſtorians, Chronologers; &c. 
more-eſpecially from Morery, by ſeveral Learned Men. Fol. 
2. 1 gif Anglicanum, Or, The Hiſtory of the Abbeys, 
L Monaſteries Hoſpitals, Cathedrals nd Collegiate Chur- 
ches, in England and Wales, made Engliſh from Sir Wil. Dug- 
dale, with Sculptures. Fol. Price 10 5. 
g. | " HE New World of Words; Or, © An Univerſal Engliſh 
| Di#ionary: Containing the proper Significations of all 
Words from other Languages : Together with the Explanati- 
ons of all thoſe Ferms that conduce to the Underſtanding of 
any of the 'Arts and Sciences wz. Divinity, Philoſophy, 
Law, Phyſick, Mathematicks, Husbandry, &c. Publiſhed by 
E. P. The 5th. Edition, enlarged: from the beſt Engliſh and 
Forreign Authors. A Work very neceſſary for Strangers, 
and our own Country-Men : For the right underſtanding of 
what they Diſcourſe, Write or Read. Fol. | 
4. Pe Staze of Europe, Or, Tha Hiſtorical and Political 
Monthly Mercury, from 1688, to this time, to be conti- 
nued Monthly. | | 
$1 Emoirs for the Ingenious : Containing ſeveral curious 
L Obſervations in thiloſophy, Mathematicks, Phyſick, 
Philology, and other Arts and £ciences. By M. 2e 1a Cofe. 
6. # * Entleman's Journal : Conſiſting of News, Hiftory, Phi- 
loſophy, Poetry, Muſick, and Tranſlations. By 
Mr. 1; otteuzx. * 
*.. | Iſcellaneous Letter, : Giving an Account of the Works 
M of the Learned, both at home and abroad ; in which 
there 15 a Catalogue and 7zea of all valuable Books. 
8. ("© Owe Conſiderations concerning the Trinity, and the ways of 
managing that Controverſie, Price 1 5. 


9. The 


CC Ma tate 
Books Printed for, &c. 


9-7 HE: Pretanſigys of the French King, to the Territories of 
: the Confederates, and.their Claims to France. &c. wirh 
Inquiries ints the Rights of every one in particular. 
19. PA preſent , Condition of France , as to the Reve- 
nues. Price 6 d. 
I FF H-E;Darch ; Fortune-reller , wherein 36 ſeveral Queſti- 
ons are Reſolved. | 
12-T HE, Pleaſant © Hiſtory of _Pariſmus, the Renowned 
= Prinice-of Bohemia, in Two Parts. The 14th. Editi- 
on in Quartd., Price '2 5s. 
FP H. E Pleaſant Hiſtory of the Gentle Graft, ſet forth 


I'2» 
: with Piftures. Price 6 4 

14 Ove”s laſt Shift, Or, The Foo! in Faſhion; A new Comed - 
| 'Þ dy. \By Mr. C:bber 

I5.. \V/ ua Marriage,” A. new Comedy. By Mr. Scot.: 


. 
% 


16. O Hig Ventures and He Wizs, A new Comedy. By a 
Young Lady. 
T7. Gnes de Caftro, A new Tragedy. By a Young Lady. 


18. \ Eglefed Virtue, Or, The Unhappy Conqueror, A new 
| Play. 
9. HE Family-Difionary ; Or, Houſhold Companion : 
x W herein are Alphaberically laid down, choice Phy- 
fical Receipts, for Preſervation of Health, and curing Diſeaſes 
Alſo Dire&ions for making Ointmenrs, Cordial-Waters, Lo- 
zenges, Phyſical Ales, &'c. The Virtues of Herbs, Fruits, 
Flowers'\, Roots, &c. DireQtions for Cookery , in dreffing 
Fleſh, Fiſh, Fowls. and making Jellies, &c. The Arc of 
Paſtry, Preſerving, Candying, ConfeQioning, &c, The way 
of making Perfumes, Beautifying Waters, Waſhes, Sweet- 
Balls,” gc. Alſo of making all lorts of Engliſh Wines, as 
Currants, Cherries, Gooſeberries, and Syder, Mead, Methe« 
gling and other Liquors. The Myſtery of Pickiing and Car- 
ving ; and many other uſeful Matters. The 2d. Edition Cor« 
rected,- and very much Enlarged. By #7iliam $3!mon, Profeſſor 
of thyſick. Ofave. Price 2 5. X 
20. H E Grounds and Occaſions of the Contempt of the Cleve 
gy./ And Religion enquired into, and Mr. Hoby's 
State of Nature Conſidered ; with ſeveral other Tratts, By 
the ſame Author. 
21, HE Chirergical and Anatomical Wirks of P. Barber. 
M. D. in: Exghſh : with the Surgeons Cheſt, fur« 
niſh'd with Inftruments and Medicines; alio a Treatiſe yg oh 
calcs 


Books Printed for, - 
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ſeaſes that attend Camps and Fleets. With feveral Copper 

ates. | TOOLS NT 

22, ( ons School of Phyſick ; Or, the ' Experimental 
PraQiice of the whole Art, laid open. The 3d. Edi- 


tion. in OFav. | 
23. Þ H E Comical! Hiſtory of the States and Empires in the 
World of the Sun and Moor, &c. | 
24. T HE Deplorable Hiſtory of the Wars and latter timesof 
the Jews: With the DeſtruQtion of the City of Feru- * 
| falem, which Hiſtory begins where the Holy Scriptures doth 
end. By Joſephus Ben Gorien, with Pictures, in OZavs, Price 25. 
25. M4 of Cattle. ks 


26. Wm writ by a Turkiſh Spy, who liv'd 45 Years un- 
diſcover'd at Paris, giving an Account fo the Divan of 
Conſtantinople, of the Remarkable TranſaQions in the Chriſtian 
Courts of Europe, from the Year 1637. to 1682. In Eight Vo- 
lumes. 
27. T HE New Politicks of the Court of France, under the 
Reign of Lewis XIV. Wherein are to be ſeen all his 
Intrigue:, in reſpe& to the Porentates of Europe. 
28, F: H E Royal Miſtrefſzs of France, Or, The Secret Hi- 
ſtory of the Amours of all the French Kings, from 
Pharamond the Firſt Monarch, to this preſent time. 
29. P HE Triumph Royal : Containing an Account of the 
moſt Remarkable Battles, Sea-Fights, and Famous Ar- 
chievements of the Houſe of Naſſaz, &c. Deſcribed in Trium- 
pha! Arches, Pi&ures, Inſcriptions, &'c. Erefted at the Hague 
in Honour of King William III. of Erg'and, &c. with 62 Pi- 
guresEngraven on Copper. 
39. Iſtorical Travels and Voyages over Europe : Contain- 
A ing all that is moſt Curious in that part of the World. 
In Four Volumes. — 
21. PHE Firſt Volume, Of France: Containing a Geo- y 
: graphical Deſcription thereof: An Account of its Go- 
vernment, Rarities, and the moſt delightfil Curioſities wor- 
thy taking notice of. : 
32. THE Second Volume; Of Spain and Portugal : Con- 
caining a D=ſcription of their Government, Rarities, 
and the moſt delightful Curioſities worthy taking notice of. 
33- Þ HE Third Volume; Of 7:aly: Containing its moſt 
Sel: & Curioſities, the various Conſtitutions of Govern- 
ent, under ſeveral Sovereign Princes, and States, their Strength, 
Riches and Revenues, the Cuſtoms, Manners, c_ _ 
raae 


and folx by, Hen. Rhodes. 
Trade of the People. Together with a Particular Deſcription 
of the City of Rome, the Conclave, the EleQion of the Pops, and 
the Promotion of ' the Cardinals; with many more new Re- 
marks. Price 1 5s. 
34- H E Fourth Volume ; Of Holland, and the reſt of the 
United Provinces : Containing their Deſcription in Ge- 
neral. The Grounds of their mutual Union, and altering their 
Religion; as alfo their Growth under the Houſe of Orange. 
Their Government, Laws. Policy, Religion, Strength; Their 
Trade to the Indies their Fiſhery, and Bank. With a Particular 
Account of the'City of Amſterdam, Hague,Rotierdam,&c. Price rs. 
35. HE Hiſtory of the Preſent Court of Spain; Or, The 
Modern Gallantries of the Spaniſh Nobility unfold- 
ed, in ſeveral Hiſtories and '75 Love Letters. By a Lady. 
36. Þ þ HE Hiſtory of Father La Chaiſe, Jeſuir, and Confe(- 
ſor to the Preſent French King : Diſcovering the 
Secret Intrigues by him carried on, as well in the Court of En- 
gland. as in all the Courts of Europe to advance the Great De- 
ſigns of the King his Maſter ; in T'wo Parts. 
37. SG Incens'd ; Or, His appearing to Madam ge Maints-= 
ow his late Wife, reproaching her Amours with Lewis 
the preſent French King. Price t 5. 
38. Onverſations upon ſeveral SubjeQs. By Madam Scude- - 
ry ; Engliſh'd by Mr. Fer. Spence. 
39. 2 © HE Hiſtory of the Life, Reign and Death of Queen 
Elizabeth, being a full Account of all Her Glories and 
Troubles. By S,£1lark. Price 1 -. 
40. "y ? HE Hiſtory of William IIT. . Preſent King of England, 
| &c. from his Birth to this time, in Two Parts. : 
41. True Hiſtory of all the Memorable TranſaQtions 
that have happened in England, Scotland, Ireland, 
Flanders, &c, Wirth a Particular Relation of al] the Plots and 
Confſpiracies againſt the Life of King William and his Govern- 
ment, from 'his coming to the Crown, to the Preſent Year 
1696. Eſpecially a large Account of the late Horrid Conſpira- 
cy, ' to Aſlaſſinate his Sacred Life, and bring in a French Pow- 
er. - Likewiſe 'the Confeſſions and Executions of divers of the 
Conſpirators; and other rhings worthy of Note. Price 1 5. - 
42, New Deſcription of the World ; Or, A compen- 
A dious Treatife of the Empires, Kingdoms, Coun- 
tries, lahds, Cities and Towns, of ' t uwrope, Aſia, Africa and 
America, Tn their Sicuation , ProduQ, - ManufaQtures, 'ahl 
Commodities, &'c. With ſeveral remarkable Revolwgons, and 
Delightful Hiſtories. By S. Clark. Price 1 5. 
43- The 
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43- TP H E ftrange Religions, Cuſtoms and Minners'of ſun- 
dry Nat ons: Containing their ridiculous Rites- 'ahd 
Ceremonies in the Worſhip: of the ſeveral! Deities; '&c. With 
Piftures. Price 1s. - + 1 Noel 
44- HE Hiftory.of Monaſtical Conventions, and Mili-- 
tary Inſtitutions; with a Survey.-of the 'Court of 
Rome, &c. *9-—oek F, . : 2650 Fo Toa 
45. TH reſent State of Hungary; Or, A : Geographical; ' 
| x 6 and Hiſtorical Deſcription of that Country. Price T7 
46. þ H E Queen's Cloflet opened : Being incomparable Se- 
crets in Phyſick, Chirurgery, Preferving and Can-. 
dying, &c. Which was Preſented tro the Queen by the moſt 
Experienc'd Perſons of . the Times. [Price 2 5. 
47- T H E Book of Knowledg: : :Shewing the EffeQs of 
the Planers, &-c. and the ſtrange Events that befall 
Men, Women, and Children; with the Husbandman's PraQtice, 
* and Shepherd's Prognoſtication. Price 'T 5. | 
48. T2 E School of Recreation ; Or, | A Guide to the 
Ingenious Exerciſes of Hunting, Riding , Racing, 
Fire-works, Military Diſcipline, Science of Defence. Haw- 
king, Tennis, Bowling, Ringing . Singing , Cock-fighting , 
Fowling, Angling. By R.H. + Price 1-5. 
49. F* HE whole .Daty 'of a Communicant : Being Rules 
and DireC&ions. for Receiving the Sacrament ; with 
Meditations and Prayers for Morning and Evening through- 
out the VVeek. By the Right Reverend John'Ganuden , Late 
Lord Biſhop of. Exeter. Price 1 5. ; 
FO. N Antidote againſt a careleſs Indifferency 1n matter 
A of Religion : VVith an Iatrodution. By Dr. Hor- 
>. _ = 7 7 | 
Fr. HE Devout Companion-: Containing Prayers and 
Meditations for every day in the V.Veek, and for 
ſeveral Occaſions, Ordinary and Extraordinary. Price 64 
52. Funeral Gift; Or, A Preparation for Death, with 
Comforts againſt the Fears of Death, &c. By the 
ſame Author. Price 1 5. | 0 
$3. HE Young Secretaries Guide ; Or, 'A ſpeedy Help 
| ro Learning, in Two Parts. 1. Containing the true 
Method of V Vriting Letters upon any. Subje&, to any Perſons 
- of Quality, or others; with DireQions for 'true Pointing, &c. 
2. Containing an exa& Colle&ion of Acquirttances, Bills, Bonds, 
VVills, Indentures, Letters of Attorney, Aſſignments, Re- 
leaſes, Bills of Sale, Intereft Table, and other uſeful Mat- 
ters. By 7. H. Price 1 5. 
54. The 
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and fold by, Hen. Rhodes. 
54) "RE ExaQt Dealer Refined - Being a uſeful Compe- 
't nion for all Traders in Three Parts, 1. Containing 
a Deſcriprion' of *the Commodities, Coins, Weights, ahd Mea- 
ſures” of Great - Britain, and other Countries ;- InſtruQtions a- 
bout Bills of Exchange, and keeping Books: of Accounts, 
with'Tables ready caft up. '2.: Containing! a Plain Inſtitution 
of 'Arithmetick, the'way- of meaſuring: Carpenters, Joyners, 
Painters, Plaiſterers, Glaziers, Bricklayerz.Work : The Art of 
Gauging ; with ſeveral-uſefu] Tables, &c. 3. An Account of 
the Principal Roads, and Carriers Inns and Days of going our ; 
—_— Poſt-Lerters, and other uſeful Matters. By 5. Hill, 
rice I F. 
55. Sop's Fables: With their Morals-in Profe and Verſe, 
- Grammatically Tranſlated, Iiluſttared with PiQures 
and Emblems. Together, with his Life and Death. Engliſt'd.' 
By W.D. Price 2-5. 
56. H E Pleaſures of Matrimony ;' intermixt with vari- 
| ety of Merry and Delightful Stories ; containing 
the Charms and Contentments of Wooing, and Wedlock, in 
all its Injoyments, Recreations, and Divertiſements. Price 1 5. 
57. ]' HE Quakers Arr of Courtſhip, - Or, Yea and Nay 
Academy of Complements. Price 1 5. 
58. "T" HE Pleaſant Adventures of the Witty Spaniard, 
Lazarillo de Tormes; from his Birth to his Death. 
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Price & - 
59. 199 Jeſts. Price 1 5s. 


60, (Motion Jeſts: Being a Merry Companion, con- 
Jy taining Witty Jeſts, Wiſe Sayings, Smart Repartees 
and Joques, Pleaſant Tales, Notable Bulls ; with ſeveral De- 
lightful ſhort Hiſtories Novels, and many other Curious Fan- 
cies. By the Author of the Oxford Jeſts. Price 1 5: 
. Ct. Irs Cabinet; Or, A Companion for Young 
\ Men and Ladies : Containing, 1. The whole 
Art of Wooing and making Love ; with the beſt Complimen- 
tal Lerters, Amorous Addreſſes and Anſwers, and the neweſt 
Songs. 2. Art of Drinking, 3. Interpretation of Dreams. 
4. Art of Chiromancy and Palmefry. 5. Several forts of 
Coſmeticks for Beautifying the Face, taking away Freckles, 
Morphews, Tetters, Ring-worms, and for Preſerving the 
Complexion ; with the way of making all forts of Ferfumes 
and Sweer-Waters. 6. General Rules for the Gentile Behavicur 
of Young Men and Ladies, in all Companies. Merry -Riddles, 
with many other uſeful Matters. Price 1 5. | > 
2. The 


- Books Printed for, &c 
62, Þ HE" Engliſh Rudimencs of the Latin Tongue, ' Ex- 

plained by Queſtion and Anſwer, which are ſo formed, 
that a Child, omitting altogether the Queſtions ; may learn on- 


Iy the Anſwers, and be fully InſtruQted- in the Rudiments of 
the Latin Tongue. Price 1 5. 
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63. 2 _— Elementa Queſtionibus & Reſponſionibus 


Explicata in Uſum Scholz Mercatorum Scifforum. 
Both by W. Dugerd, 
G4. ] JLigrims Progreſs, from this World to that which is 
to eome, under the ſimilitude of a Dream. By 7. 


Banyan. Price 1 5. | 


In the Preſs, and almoft 
for Hen. Rhodes. 


HE General Hiſtory of England . a3 well Eccleſiaſti- 


Printed, 


cal as Civil, from the earlieſt Accounts of Time, to - 


the Reign of His Preſent Majeſty King William, &c. By Jam. 
DTyrrel » Eſq; - 
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- = | Advertiſement. | 


T the Archimides and Three Golden Proſpe#s in St. Paul's 
Church-Yard London, Lives John Yarwel, approved of 

by the Royal Seciety, who makes Incomparable Dpetacles, ground 
upon Braſs Tools, to the greateſt Perfe&tion, with all other 
ſorts of Glaſs Inſtruments, acknowledged by the beſt skill'd in 


Opticks, to be performed to the Urmoſt that can be done by _. 
Act, as Teleſcopes of all Lengths. for Day and Night, Per» 


ſpective Glaſſes, Epe Glaſſes, for any kind of Weather, 
Microſcopes ſingle and double, and of the neweſt and moſt 
convenient way for the Pocket, Magnifying Glaſſes, Mul- 
tiplping Glaſſes, and Uzather Glaſſes, Concave Metals, 
Concave burning Glaſſes, and Looking-Glaſſes, of all 
Diameters, Triangular Pziſms, Conver Lanthozns, Rea- 
ding Glaſſes, of all Sizes, with all other kinds of Glaſſes, 
both Concave,” and Convex, and Optick Inſtruments of the 
neweſt Invention. Dpeaking-Trumpets, &c. All theſe are 
made and ſold at the place above named, by John Parwell. 
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